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Which  far  exceeds  any  Thing  of  the  Kind  ever  yet  publiihed. 

CONTAINING. 
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If.  Of  Made- Diflies. 

ill.  Read  this  Chapter,  and  you 
will  find  how  Expenfive  a 
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Side-Difli,  and  little  Corner- 
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TO  THE 


7  Believe  I  have  attempted  a  Branch  of  Cookery^ 
■*  r which  Nobody  has  yet  thought  worth  their  while 
to  write  upon  :  But  as  1  have  both  Jeen $  and  found 
by  Experience  that  the  Generality  of  Servants  are 
greatly  wanting  in  that  Points  therefore  I  have 
taken  upon  me  to  infir  ubl  them  in  the  befi  Manner  1 
am  capable  \  and \  I  dare  fay i  that  every  Servant 
who  can  but  read  will  be  capable  of  making  a  tole- 
r able  good  Cook,  and  thofewho  have  the  leaf  Notiort 
of  Cookery *  can  t  mifs  of  being  very  good  emu 

If  I  have  not  wrote  in  the  high *  polite  Stile ,  I 
hope  I Jhall  be  forgiven  ;  for  my  Intention  is  to  in ^ 
firutd  the  lower  Sort i  and  therefore  mufi  treat  them 
in  their  own  Way .  For  Example ;  when  1  bkl  them 
lard  a  Fowl \  if  I  jhould  bid  them  lard  with  large 
Lardoonsf  they  would  not  know  what  I  meant :  But 
when  I  jay  they  mufi  lard  with  little  Pieces  of  Ba¬ 
con,  they  know  what  I  mean .  So  in  many  other 
Things  in  Cookery*  the  great  Cools  have  fuch  d 
high  Way  of  exprejjing  them  (elves ,  that  the  poor 
Girls  are  at  a  Lofs  to  know  what  they  mean  i  And 


V 


li  To  the  READ  E  R. 

in  all  Receipt  Books  yet  printed ,  there  are  fitch  an 
odd  Jumble  of  Things  as  would  quite  [poll  a  good 
Difh ;  and  indeed  pome  Things  fo  extr avagant ,  that 
it  would  be  almoji  a  Shame  to  make  Ufe  of  them , 
when  a  Difh  can  be  made  full  as  goof  or  better , 
without  them.  Tor  Example ;  when  you  entertain 
ten  or  twelve  People ,  you  pall  ufe  for  a  Ciillis 3  a 
Leg  of  Veal  and  a  Ham  •  which ,  with  the  other 
Ingredients ,  makes  it  very  expenjive ,  #//  this 

only  to  mix  with  other  Sauce .  again , 

Offence  of  a  Ham  for  Sauce  to  one  Difh ;  when  1 
will  prove  it  for  about  Three  Shillings  I  will  make 
as  rich  and  high  a  Sauce  as  all  that  will  be,  when 
done .  For  Example:  , 

Take  a  large  deep  Stew-pan,  Half  a  Pound  of 
Bacon,  Fat  and  Lean  together,  cut  the  Fat  and  lay  it 
oyer  the  Bottom  of  the  Pan  ;  then  take  a  Pound  of 
Veal,  cut  it  into  thin  Slices,  beat  it  well  with  the  Back 
of  a  Knife,  lay  it  all  over  the  Bacon  ;  then  have  fix 
Penny-worth  of  the  coarie  lean  Part  of  the  Beef  cut 
thin  and  well  beat,  lay  a  Layer  of  it  all  oyer,  with 
fome  Carrot,  then  the  Lean  of  the  Bacon  cut  thin  and 
laid  over  that  •  then  cut  two  Onions  and  ftrew  over,  1 
Bundle  of  Sweet  Herbs,  four  or  five  Blades  of  Mace, 
fix  or  feven  Cloves,  a  Spoonful  of  Whole  Pepper,  Black 
and  White  together,  Half  a  Nutmeg  beat,  a  Pigeon 
beat  all  to  Pieces,  lav  that  all  over,  Half  an  Ounce  of 
Truffles  and  Morels,  then  the  reft  of  your  Beef,  a  good 
Cruft  of  Bread  toafted  very  brown  and  dry  on  both 
Sides-:  You  may  add  an  old  Cock  beat  to  Pieces*  cover 
it  clofe,  and  let  it  Hand  over  a  flow  Fire  two  or  three 
Minutes,  then  pour  in  boiling  Water  enough  to  fill  the 

Pan, 
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Pan,  cover  it  dole  and  let  it  flew  till  it  is  as  rich  as 
you  would  have  it,  and  then  ftrain  off  all  that  Sauce. 
Put  all  your  Ingredients  together  again,  fill  the  Pan 
with  boiling  Water,  put  in  a  frefh  Onion,  a  Blade  of 
Mace,  and  a  Piece  of  Carrot ;  cover  it  dole,  and  let  it 
ftew  till  it  is  as  ftrong  as  you  want  it.  This  will  be 
full  as  good  as  the  Effence  of  Ham  for  all  Sorts  of 
Fowls,  or  indeed  molt  Made  -Difhes,  mixed  with  a 
Glafs  of  Wine,  and  two  or  three  Spoonfuls  of  Catch¬ 
up.  When  your  firft  Gravy  is  cool,  skim  off  all  the 
Fat,  and  keep  it  for  Ufe»  — —  This  falls  far  floor  t  of 
the  Expence  of  a  Leg  of  Veal  and  a  Ham ,  and 
anflwers  every  Purpfe  you  want. 

If  you  go  to  Market ,  the  Ingredients  will  not  come 
to  above  Half  a  Crown  ;  or , for  about  Eighteen-pence 
you  may  make  as  much  good  Gravy  as  will  ferve 
twenty  People  : 

Take  twelve  Penny-worth  of  coarfe  lean  Beef, 
which  will  be  fix  or  feven  Pounds,  cut  it  all  to  Pieces, 
flour  it  well,  take  a  Quarter  of  a  Pound  of  good  Butter, 
put  it  into  a  little  Pot  or  large  deep  Stew-pan,  and 
put  in  your  Beef:  Keep  ftirring  it,  and  when  it  begins 
to  look  a  little  Brown,  pour  in  a  Pint  of  boiling  Wa¬ 
ter  ;  ftir  it  together,  put  in  a  large  Onion,  a  Bundle  of 
Sweet  Herbs,  two  or  three  Blades  of  Mace,  five  or  fix 
Cloves,  a  Spoonful  of  Whole  Pepper,  a  Cruft  of  Bread 
toafted,  and.  a  Piece  of  Carrot ;  then  pour  in  four  or 
five  Quarts  of  Water,  ftir  all  together,  cover  clofe, 
and  let  it  ftew  till  it  is  as  rich  as  you  would  have  it  * 
when  enough,  ftrain  it  off,  mix  with  it  two  .  or  three 
Spoonfuls  of  Catchup,  and  Half  aPiut  of  .White  Wine; 

a  a  tlien 
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then  put  all  the  Ingredients  together  again,  and  put  in 
two  Quarts  of  boiling  Water,  cover  it  clofe  and  let  it 
boil  till  there  is  about  a  Pint ;  ftrain  it  off  well,  add  it 
to  the  lirft,  and  give  it  a  boil  all  together.  This  will 
make  a  great  deal  of  rich  good  Gravy. 

Tou  may  leave  out  the  Wine ,  according  to  nook  at 
life  you  want  it  for ;  Jo  that  really  one  might  have 
a  genteel  Entertainment ,  for  the  Price  the  Sauce  of 
one  Difh  comes  to :  But ,  if  Gentlemen  will  have 
French  Cooks  ^  they  rnafi  pay  for  French  Tricks. 

A  Frenchman,  in  his  own  Country ,  would  clrefs  a 
fine  Dinner  of  twenty  Difhes ,  and  all  genteel  and 
pretty ,  for  the  Expence  he  will  put  an  Englifli  Lord 
to  for  drejfng  one  Di/In  But  then  there  is  the  little 
petty  Profit .  /  have  heard  of  a  Cook  that  a  fed  fix 
Pounds  of  Butter  to  fry  twelve  Eggs  ;  when  every 
Body  knows  {that  under flan ds  Cooking)  that  Half  a 
Pound  is  full  enough ,  or  more  than  need  he  a  fed :  But 
then  it  would  not  be  French.  So  much  is  the  blind 
Folly  of  this  Age ,  that  they  would  rather  be  impos'd 
on  by  a  French  Booby,  than  give  Encouragement  to  a 
good  Englifli  Cook  ! 


J  doubt  1 /ball  not  gain  the  Efieem  of  thofe  Gentle¬ 
men  :  However,  let  that  be  as  it  will ,  it  little  con¬ 
cerns.  me ;  but  Jhould  1  be  fa  happy  as  to  gain  the  good 
Opinion  of  my  own  Sex ,  I defire  no  more ,  that  will  be 
a  fuU  Recompense  for  all  my  Trouble :  /hull  only  beg 
the.  f  avour  of  every  Lady  to  read  m  y  Boo  k  throughou t 
fafore  they  cenftire  me,  and  then  I  flatter  myfelf  1 

(hall  have  their  approbation* 

1  (halt 
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I  pall  not  take  upon  me  to  meddle  in  the  phyjical 
Way  farther  than  two  Receipts ,  which  will  he  of  JJfe 
to  the  Publick  in  general ;  ■  One  is  for  the  Rite  of  a 
Mad  Dog ;  and  the  other ,  if  a  Man  jhould  he  near 
where  the  Plague  is,  he  jhall  be  in  no  Danger ; 
which ,  if  made  Ufe  of  would  he  found  of  very  great 
Service  to  thofe  who  go  Abroad. 

Nor  pall  I  take  upon  me  to  direff  a  Lady  in  the 
Oeconomy  of  her  Family,  for  every  Mifirefs  does,  or  at 
leaf  ought  to  know,  what  is  mofi  proper  to  he  done 
there ;  therefore  I  pall  not  fill  my  Book,  with  a  deal 
of  Nonfenfe  of  that  Kind,  which  I  am  very  well 
afjurd  none  will  have  Regard  to. 


1  have  indeed  given  feme  of  my  Dipes  -  French 
Names  to  dijlinguip  them ,  hecaitfie  they  are  known 
by  thofe  Names :  And  where  there  is  great  Variety 
of  Dipes  and  a  large  Table  to  cover,  fo  there  mu  ft 
be  Variety  of  Names  for  them ;  and  it  matters  not 
whether  they  be  called  by  a  French,  Dutch,  or  Englilh 
Name,  fo  they  are  good,  and  done  with  as  little  Ex¬ 
pence  as  the  Dip  will  allow  of 


Nor  pall  I  take  upon  me  to  direffi  a  Lady  how  to 
fet  out  her  Table :  for  that  would  be  impertinent, 
and  I  ffening  her  Judgment  in  the  Oeconomy  of  her 
Family .  I  hope  pe  will  here  find  every  Thing 
neceffary  for  her  Cook,  and  her  own  Judgment 
will  tell  her  how  they  are  to  be  placed .  Nor 
indeed  do  I  think  it  would  be  pee  tty  to  fee  a 
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Lady's  Table  fet  outy  after  the  Direction  of  a 
Book. 

I Jhattfay  no  more ,  only  hope  my  Book  will  anfwer 
the  Ends  /  intend  it  for ;  which  is  to  improve  the 
Servants  j  and  fave  the  Ladies  a  great  deal  of 
Trouble . 
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CHAP.  I. 

Of  Roajling ,  Boiling,  &c. 

THAT  profefs’d  Cooks  will  find  fault  with  touching  upon 
a  Branch  of  Cookery  which  they  never  thought  worth 
their  Notice,  is  what  1  expeff :  However,  this  I  know, 
it  is  the  moll  neceiTary  Part  of  it }  and  lew  Servants  there  are, 
that  know  how  to  Roaft  and  Boil  to  Perfection. 

I  don’t  pretend  to  teach  profeft’d  Cooks,  but  my  Defign  is  to 
inftruft  the  Ignorant  and  Unlearned  (which  will  likewife  be  of 
great  Ufe  in  all  private  Families)  and  in  fo  plain  and  full  a  Man¬ 
ner,  that  the  molt  illiterate  and  ignorant  Perfon,  who  can  but 
read,  will  know  how  to  do  every  Thing  in  Cookery  well. 

I  fliall  firffc  begin  with  Roaft  and  Boil’d  of  all  Sorts,  and  mull 
defire  the  Cook  to  order  her  Fire  according  to  what  Ihe  is  to 
drefs^  if  any  Thing  very  little  or  thin,  then  a  pretty  little  brisk 
Fire,  that  it  may  be  done  quick  and  nice  5  if  a  very  large  Joint, 
then  be  fare  a  good  Fire  be  laid  to  cake.  Let  it  be  clear  at  the 
Bottom  *  and  when  your  Meat  is  Half  done,  move  the  Dripping- 
pan  and  Spit  a  little  from  the  Fire,  and  itir  up  a  good  brisk  Fire  y 
for  according  to  the  Goodnefs  of  your  Fire,  your  Meat  will  be 
done  foqner  or  hater, 
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IF  Beef,  be  fyre  to  papeir  the  Top,  and  bade  it  well  all  the 
Time  it  is  roading,  and  . .throw  a  Handful  of  Sait  on  it.  When 
you  fee  the  Smoke  draw  to  the  Fire,  it  is  near  enough  ;  then  take 
off  the  Paper,  bade  id  well,  and  drudge  it  with  a  little  Flour  to 
make  a  fine  Froth,  tjftver  fait  your  road  Meat  before  you  lay  it 
to  the  Fire,  for  that  chaws  out  all  the  Gravy.  If  you  would  keep 
it  a  few  Days  before-  you  drefs  it,  dry  it  very  well  with, a  clean 
Cloth,  then  Tour  it  all "aver,  and  hang:  it  where  the  Air  will  come 
to  it  3  but  be  fee  always  to  mind  that  there  is  no  damp  Place 
about  it,  if  there  is,  you  mud  dry  itnvell  wdth  a  Cloth.  Take  up 
your  Meat,  and  garnifh  your  Difh  with  nothing  but  Horfe- 
raddilh.  %  . 

MU  f  t  0  N  and  LAMB. 

to  reading  of  Mutton  5  the  Loin,  the  Saddle  of  Mutton 
(which  is  the  two  Loins)  and  the  Chine  (which  is  the  two 
Kecks)  mud  be  done  as  tine  Beef  above.  But  all  other  Sorts  of 
Mutton  and  Lamb  mud  be  roaded  with  a  quick  clear  Fire,  and 
without  Papery  bade  it  when  you  lay  it  down,  and  juft  before  you 
take  it  up  drudge  it  with  a  little  Flour  $  but  be  fure  not  to. 
life  too  much,  for  that  takes  away  all  the  fine  Tade  of  the  Meat. 
Some  chufe  to  skin  a  Loin  of  Mutton,  and  road  it  Brown  without ' 
Paper  :  But  that  you  may  do  jud  as  you  pleafe,  but  be  fure  always 
to  take  the  Skin*  off  a  Bread  of  Mutton. 

V  E  A  L. 

A  S  to  Veal,  you  mud  be  careful  to  road  it  of  a  fine  Brown  ;  if 
a  large  Joint,  a  very  got) d  Fire  *  if  a  fmall  Joint,  a  pretty  lit¬ 
tle  brisk  Fire  ;  if  a  Fillet  or  Loin,  be  fure  to  paper  the  Fat,  that 
you  lofe  as  little  of  that  as  poffible.  Lay  it  fome  Didance  from 
the  Fire  till  it  is  foaked,  then  lay  it  near  the  Fire.  When  you 
lay  it  down,  bade  it  well  with  good  Butter  5  and  when  it  is  near 
enough,  bade  it  again,  and  drudge  it  with  a  little  Flour.  The 
Bread  you  mud  road  with  the  Caul  on  till  it  is  enough  ^  and 
skewer  the  Sweetbread  on  the  Back-fide  of  the  Bread.  When  it 
is  nigh  enough,  take  off  the  Caul,  bade  it,  and  drudge  it  with  a 
little  Flour.  J 
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PGR  K. 

*OORK  mull  be  well  clone,  or  it  is  apt  to  Surfeit.  When  you 
roaft  a  Loin,  take  a  iliarp  Penknife  and  cut  the  Skin  acrofs, 
to  make  the  Crackling  cat  the  better.  The  Chine  you  muft  not 
cut  at  ah.  .  The  be  ft  Way  to  roaft  a  Ltg,  is^frft;  to  parboil  it, 
then  skm  it  and  roaft  it  3  bade  it  with  Butter,  then  take  a  little 
Sage,  Hired  it  fine,  a  little  Pepper  and  Salt,  a  little  Nutmeg,  and 
a  tew:  Crumbs  of  Bread}  throw  thefe  over  it  all  the  Time  it  is 
roaft  mg’*  then  have  a  little  Drawn  Gravy  to  put  in  the  Diili  with 
the  Crumbs  that  drop  from  it.  Some  love  the  Knuckle  fluffed 
with  Onion  and  Sage  Hired  fmall,  with  a  little  Pepper  and  Salt, 
Gravy  and  Apple  -  Sauce  to  it.  This  they  call  a  Mock-Goofe. 
The  Spring,  or  Hand  of  Pork,  if  very  young,  roafted  like  a  Pig, 
eats  very  well,  otherwife  it  is  better  boiled.  The  Sparerib  ftiould 
be  bailed  with  a  little  Bit  of  Butter,  a  very  little  Drift  of  Flour, 
and  fome  Sage  Hired  fmall :  But  we  never  make  any  Sauce  to  it 
but  Apple -Sauce.  The  be  ft  Way  to  drefs  Pork  Griskins  is  to 
roaft  them,  bafte  them  with  a  little  Butter  and  Crumbs  of  Bread, 
Sage,  and  a  little  Pepper  and  Salt.  Few  eat  any  Thing  with  thefe 
but  Muftard. 

To  Roaft  a  Pig. 

QPIT  your  Pig  .  and  lay  it  to  the  Fire,  which  muft  be  a  very 
•  good  one  at  each  End,  or  hang  a  flat  Iron  in  the  Middle  of  the 
Grate.  Before  you  lay  your  Pig  down*,  take  a  little  Sage  Hired  final], 
a  Piece  of  Butter  as  big  as  a  Walnut,  and  a  little  Pepper  and  Salt  3 
put  them  into  the  Pig  and  few  it  up  with  coarfe  Thread,  then  flour 
it  all  over  very  well,  and  keep  flouring  it  till  the  Eyes  drop  out,  or 
you  find  the  Crackling  hard.  Be  Hire  to  Hive  all  the  Gravy  that 
comes  out  of  it,  which  you  muft  do  by  fetting  Bafons  or  Pans  under 
the  Pig  in  the  Dripping-pan,  as  foon  as  you  find  the  Gravy  begin 
to  run.  When  the  Pig  is  enough,  ftir  the  Fire  up  brisk  3  take  a 
coarfe  Cloth,  with  about  a  Quarter  of  a  Pound  of  Butter  in  it,  and 
rub  the  Pig  all  over  till  the  Crackling  is  quite  crifp,  and  then  take 
it  up.  Lay  it  in  your  Difti,  and  with  a  Hiarp  Knife  cut  ofi  the 
Head,  and  then  cut  the  Pig  injtwo,  before  you  draw  out  trie  Spit. 
Cut  the  Ears  off  the  Head  and  lay  at  each  End,  and  cut  the  Under- 
Jaw  in  two  and  lay  on  each  Side  :  Melt  fome  good  Butter,  take  the 
Gravy  you  Hived  and  put  into  it,  boil  it,  and  pour  it  into  the  D1H1 
with,  the  Brains  bruifed  fine,  and  the  Sage  mixed  all  together,  and 
then  fend  it  to  Table. 
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Different  Sorts  of  Sauce  for  a  Pig. 

XT  GW  you  are  to  obferve  there  are  feveral  Ways  of  making  Sauce 
for  a  Pig.  Some  don’t  love  any  Sage  in  the  Pig,  only  a  Cruft: 
of  Bread  ^  but  then  you  IPould  have  a  little  dried  Sage  rubbed  and 
mixed  with  the  Gravy  and  Butter.  Some  love  Bread-Sauce  let  a 
Bafon  ;  made  thus :  Take  a  Pint  of  Water,  put  in  a  good  Piece  of 
Crumb  of  Bread,  a  Blade  of  Mace,  and  a  little  Whole  Pepper  ♦  boil 
it  for  about  five  or  fix  Minutes,  and  then  pour  the  Water  off :  Take 
out  the  Spice,  and  beat  up  the  Bread  with  a  good  Piece  of  Butter. 
Some  love  a  few  Currants  boiled  in  it,  a  Glafs  of  Wine,  and  a  little 
Sugar  5  but  that  you  mull  do  juft  as  you  like  it.  Others  take 
Half  a  Pint  of  good  Beef  Gravy,  and* the  Gravy  w7hich  comes  out 
of  the  Pig,  with  a  Piece  of  Butter  rolled  in  Flour,  two  Spoonfuls  of 
Catchup,  and  boil  them  all  together  5  then  take  the  Brains  of  the 
Pig  and  bruife  them  fine,  with  two  Eggs  boiled  hard  and  chopped  ; 
Put  all  thefe  together,  with  the  Sage  in  the  Pig,  and  pour  into  your 
Difh.  It  is  a  very  good  Sauce.  When  you  have  not  Gravy  enough 
comes  out  of  your  Pig  with  the  Butter  for  Sauce,  take  about  Half 
a  Pint  of  Veal  Gravy  and  add  to  it  :  Or  ftew  the  Petty-Toes,  and 
take  as  much  of  that  Liquor  as  will  do  for  Sauce,  mixed  with  ths 
other. 


To  Roafi  the  Hind-Quarter  of  a  Pig,  Lamb  Fafhton. 

AT  the  Time  of  the  Year  when  Houfe-Lamb  is  very  dear,  take 
the  Hind-Quarter  of  a  large  Pig  3  take  off  the  Skin  and  rdaff 
it,  and  it  will  eas  like  Lamb  with  Mint  Sauce,  or  with  a  Sallad,  or 
Qcville  Orange.  Half  an  Hour  will  roaft  it. 


To  Bake  a  Pig. 

T  F  you  fliould  be  in  a  Place  where  you  cannot  roafi:  a  Pig,  ky  it 
in  a  Difh,  Hour  it  all  over  very  well,  and  rub  it  over  with  But¬ 
ter  :  Butter  the  Difh  you  lay  it  in,  and  put  it  into  an  Oven.  When, 
it  is  enough,  draw  it  out  of  the  Oven’s  Mouth,  and  rub  it  over  with 
a  buttery  Cloth  ;  then  put  it  into  the  Oven  again  till  it  is  drv,  take 
it  out,  and  lay  it  in  a  Difh  5  cut  it  up,  take  a  little  Veal  Gravy,, 
and  take  off  the  Fat  in  the  Difh.  it  was  bak’d  in,  and  there  will  be. 
fome  good  Gravy  at  the  Bottom  5  put  that  to  it,  with  a  little  Piece 
of  Butter  rolled  in  Flour  $  boil  it  up,  and  put  it  into  the  Diih  with 
the  Brains  and  Sage  in  the  Belly.  Some  love  a  Pig  brought  Whole 
to  Table,  then  you  are  only  to  put  what  Sauce  you  like  into  the 
Difh. 

To 
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To  melt  Butter. 

T-N  melting  of  Butter  you  mud  be  very  careful  3  let  your  Sauce- 
"■*  pan  be  well  tinn’d,  take  a  Spoonful  of  cold  Water,  a  little  Dull 
of  Flour,  and  your  Butter  cut  to  Pieces :  Be  fure  to  keep  fhaking 
your  Pan  one  Way,  for  fear  it  fhould  oil  3  when  it  is  .all  melted, 
let  it  boil,  and  it  will  be  fmooth  and  fine.  A  Silver  Pan  is  belt, 
if  you  have  one.  4 

To  Roaft  Geefe,  Turkies,  £fV. 

HEN  you  roafl:  a  Goofe,  Turky,  or  Fowls  of  any  Sort, 
take  care  to  finge  them  with  aPiece  of  white  Paper,  and 
bade  them  with  a  Piece  of  Butter  3  drudge  them  with  a  little 
Flour,  and  when  the  Smoke  begins  to  draw  to  the  Fire,  and  they 
look  plump,  bade  them  again,  and  drudge  them  with  a  little 
Flour,  and  take  them  up. 

Sauce  for  a  Goofe. 

l^OR  a  Goofe  make  a  little  good  Gravy,  and  put  it  into  a  Bafon 
^  by  itfelf,  and  fome  Apple-Sauce  in  another. 

Sauce  for  a  Turky. 

POR  a  Turky  good  Gravy  in  the  Dilh,  and  either  Bread  or 
■**  Onion  Sauce  in  a  Bafon. 

Sauce  for  Fowls. 

UP  O  Fowls  you  fhould  put  good  Gravy  in  the  Difli,  and  either 
“*•  Bread  or  Egg  Sauce  in  a  Bafon. 

Sauce  for  Ducks. 

FO  R  Ducks  a  little  Gravy  in  the  Difh,  and  Onion  in  a  Gup, 

if  liked. 

Sauce  for  Pheafants  and  Partridges. 

DHEASANTS  and  Partridges  fhould  have  Gravy  in  the 
Dilh,  and  Bread  Sauce  m  a  Cup. 

Sauce  for  Larks. 

T  ARKS,  road  them,  and  for  Sauce  have  Crumbs  of  Bread  3 
done  thus  :  Take  a  Sauce-pan  or  Stew-pan  and  fome  Butter  3 
when  melted,  have  a  good  Piece  of  Crumb  of  Bread,  and  rub  it 

B  2  *  it 


6  fhe  j4rt  of  Cookery , 

in  a  clean  Cloth  to  Crumbs,  then  throw  it  into  your  Pan  •  keep 
ftirring  them  about  till  they  are  Brown,  then  throw  them  into  a 
Sieve  to  drain,  and  lay  them  round  your  Larks. 

To  Roafi  Woodcocks  and  Snipes. 

P  U  T  them  on  a  little  Spit  3  take  a  Round  of  a  Three- penny 
■*-  Loaf  and  toaft  it  Brown,  then  lay  it  in  a  Diih  under  the  Birds, 
bafte  them  with  a  little  Butter,  and  let  the  Trale  drop  on  the  Toaft. 
When  they  are  roafted  put  the  Toaft  in  the  Diih,  lay  the  Wood¬ 
cocks  on  it,  and  have  abopt  a  Quarter  of  a  Pint  of  Gravy  •  pour  it 
into  a  Difh,  and  fet  it  over  a  Lamp  or  ChafFmg-difh  for  three 
Minutes,  and  fend  them  to  Table.  You  are  to  obferve,  we  never 
take  any  Thing  out  of  a  Woodcock  or  Snipe. 
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To  Roafi  a  Pigeon. 

A.KE  fome  Pariley  Hired  fine,  a  Piece  of  Butter  as  big  as  a 
Walnut,  a  little  Pepper  and  Salt  5  tie  the  Neck -End  tight  •  tie 
a  String  round  the  Legs  and  Rump,  and  fallen  the  other  End  to  the 
Top  of  the  Chimney-piece.  Bafte  them  with  Butter,  and  when 
they  are  enough  lay  them  in  the  Diih,'  and  they  will  fwim  with 
Gravy.  You  may  put  them  on  a  little  fmall  Spit,  and  then  tie  both 
Ends  clofe. 

To  Broil  a  Pigeon. 

YM  HEN  you  broil  them,  do  them  in  the  fame  Manner,  and 
take  care  your  Fire  is  very  clear,  and  fet  your  Gridiron 
high,  that  they  may  not  burn,  and  have  a  little  melted  Butter  in 
a  Cup.  You 'may  fplit  them,  and  broil  them  with  a  little  Pepper 
and  Salt  5  and  you  may  roaft  them  only  with  a  little  Parfley  and 
Butter  in  a  Diih. 


Directions  for  Geefe  and  Ducks. 
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S  to  Geefe  and  Ducks,  von  fhould  have  fome  Sage  Hired  fine,- 
and  a  little  Pepper  and  Salt,  and  put  them  into  the  Belly  3  but 
never  put  any  Thing  into  Wild  Ducks. 

To  Roafi  a  Hare. 

|  ■b'  '  your  Hate  when  it  is  cas  d  and  make  a  Pudding  •  take 

a  Quarter  of  a  Pound  of  Suet,  and  as  much  Crumbs  of 
Bread,,  a  little  I vriley  Hired  fine,  and  about  as  much  Thyme  as 
will  lie  on  a  oix -pence,  when  i sired  3  an  Anchovy  Hired  fmall,  a 

very 
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very  little  Pepper  and  Salt,  fome  Nutmeg,  two  Eggs,  and  a 
little  Lemon-peel.  Mix  all  this  together,  and  put  it  into  the  Hare. 
Sew  up  the  Belly,  fpit  it,  and  lay  it  to  the  Fire,  which  mufl  be  a 
good  one.  Your  Dripping-pan  mull  be  very  clean  and  nice.  Put 
two  Quarts  of  Milk  and  Half  a  Pound  of  Butter  into  the  Pan  * 
keep  bailing  it  all  the  while  it  is  roafting,  with  the  Butter  and 
Milk,  till  the  Whole  is  ufed,  and  your  Hare  will  be  enough.  You 
may  mix  the  Liver  in  the  Pudding,  if  you  like  it.  You  muft  firlf 
parboil  it,  and  then  chop  it  fine. 

Different  Sorts  of  Sauce  for  a  Hare. 

HPAKE  for  Sauce,  a  Pint  of  Cream  and  Half  a  Pound  of  fre/h 
•**  Butter  ;  put  them  in  a  Sauce-pan,  and  keep  ftirring  it  with  a 
Spoon  till  all  the  Butter  is  melted,  and  the  Sauce  is  thick  ;  then 
take  up  the  Hare,  and  pour  the  Sauce  into  the  Difh.  Another 
Way  to  make  Sauce  for  a  Hare,  is  to  make  good  Gravy,  thicken’d 
with  a  little  Piece  of  Butter  rolled  in  Flour,  and  pour  it  into  your 
Difh,  You  may  leave  the  Butter  out,  if  you  don’t  like  it,  and 
have  fome  Currant- Jelly  warm’d  in  a  Cup,  or  Red  Wine  and  Su¬ 
gar  boil’d  to  a  Syrup;  done  thus  :  Take  Half  a  Pint  of  Red  Wine, 
a  Quarter  of  a  Pound  of  Sugar,  and  fet  over  a  flow  Fire  to  fimmer 
for  about  a  Quarter  of  an  Hour.  ITu  may  do  Half  the  Quantity 
and  put  it  into  your  Sauce-Boat  or  Bafon. 

To  Broil  Steaks, 

THIRST  have  a  very  clear  brisk  Fire  5  let  your  Gridiron  be  very 
■*“  clean  ;  put  it  on  the  Fire,  and  take  a  Chaffing- difh  with  a  few 
hot  Coals  out  of  the  Fire.  Put  the  Dilh  on  it  which  is  to  lay 
your  Steaks  on,  then  take  fine  Rump  Steaks  about  Half  an  Inch 
thick ;  put  a  little  Pepper  and  Salt  on  them,  lay  them  on  the 
Gridiron,  and  (if  you  like  it)  take  a  Shallot  or  two,  or  a  fine 
Onion,  and  cut  it  fine;  put  it  into  your  Dilh.  Don’t  turn  your 
Steaks  till  one  Side  is  done,  then  when  you  turn  the  other  Side 
there  will  foon  be  a  fine  Gravy  lie  on  the  Top  of  the  Steak, 
which  you  muff:  be  careful  not  to  lofe.  When  the  Steaks  are 
enough,  take  them  carefully  off  into  your  Difli,  that  none  of  the 
Gravy  be  loft ;  then  have  ready  a  hot  Dilh  and  Cover,  and  carry 
them  hot  to  Table,  with  the  Cover  on. 
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Directions  concerning  the  Sauce  for  Steaks. 

TF  you  love  Pickles  or  Horfe-raddifh  with  Steaks,  never  garnifli 
**"  your  Difh,  becaufe  both  the  Garnifhing  will  be  dry,  and  the 
Steaks  will  be  cold,  but  lay  thofe  Things  on  little  Plates,  and 
carry  to  Table.  The  great  Nicety  is  to  have  them  hot  and  full 
of  Gravy, 

General  Directions  concerning  Broiling. 

AS  to  Mutton  and  Pork  Steaks,  you  muff  keep  them  turning 
quick  on  the  Gridiron,  and  have  your  Difh  ready  over  a 
Chaffing -difh  of  hot  Coals,  and  carry  them  to  Table  cover’d  hot. 
When  you  broil  Fowls  or  Pigeons,  always  take  Care  your  Fire  is 
clears  and  never  bafte  any  Thing  on  the  Gridiron,  for  it  only 
makes  it  fmoak’d  and  burnt. 


General  Directions  concerning  Boiling .  - 

AS  to  all  Sorts  of  boil’d  Meats,  allow  a  Quarter  of  an  Hour  to 
every  Pound}  be  fure  the  Pot  is  very  clean,  and  skim  it  well, 
for  every  Thing  will  have  a  Scum  rife,  and  if  that  boils  down  it 
makes  the  Meat  black.  All  Sorts  of  frefh  Meat  you  are  to  put  in 
when  the  Water  boils,  but  fait  Meat  when  the  Water  is  cold. 


To  boil  a  Ham. 


WHEN  you  boil  a  Ham,  put  it  into  a  Copper,  if  you  have 
one  }  let  it  be  about  three  or  four  Flours  before  it  boils,  and 
keep  it  well  skim’d  all  the  Time}  then,  if  it  is  a  fmall  one,  one 
Flour  and  a  Half  will  boil  it,  after  the  Copper  begins  to  boil }  and, 
if  a  large  one,  two  Hours  will  do  }  for  you  are  to  confider  the 
Time  it  has  been  heating  in  the  Water,  which  foftens  the  Ham, 
and  makes  it  boil  the  fooner. 


To  Boil  a  Tongue. 

A  Tongue,  if  fait,  put  it  in  the  Pot  over  Night,  and  don’t  let  it 
boil  till  about  three  Hours  before  Dinner,  and  then  boil  all 
that  three  Hours  }  if  frefh  out  of  the  Pickle,  two  Hours,  and  put 
it  in  when  the  W'ater  boils. 
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To  Boil  Fowls  and  Houfe-Lamb. 

|?#WLS  and  Houfe-Lamb  boil  in  a  Pot  by  themfelves,  in  a  good 
deal  of  Water,  and  if  any  Scum  rifes  take  it  off.  They  will  be 
both  fweeter  and  whiter  than  if  boiled  in  a  Cloth.  A  littl© 
Chicken  will  be  done  in  f  fteen  Minutes,  a  large  Chicken  in  twenty 
Minutes,  a  good  Fowl  in  Half  an  Hour,  a  little  Turky  or  Goofe 
in  an  Hour, .  and  a  large  Turky  in  an  Hour  and  a  Half. 

Sauce  for  a  BoiTd  Turky. 

npRE  bed:  Sauce  to  a  boil’d  Turky  is  this :  Take  a  little  Water, 
or  Mutton  Gravy,  if  you  have  it,  a  Blade  of  Mace,  an  Onion,  a 
little  Bit  of  Thyme,  a  little  Bit  of  Lemon-peel,  and  an  Anchovy  $ 
boil  all  thefe  together,  ftrain  them  through  a  Sieve,  melt  fome  But¬ 
ter  and  add  to  them,  and  By  a  few  Saufages  and  lay  round  the  Diflu 
Garnifh  your  Difh  with  Lemon. 

Sauce  for  a  BoiVd  Goofe. 

G  AUGE  for  a  boil’d  Goofe  mud  be  either  Onions  or  Cabbage, 
^  Brit  boiled,  and  then  dewed  in  Butter  for  five.  Minutes. 

Sauce  for  BoiVd  Ducks  or  Rabbits. 

HfO  boil’d  Ducks  or  Rabbits,  you  mud  pour  boiled  Onions  over 
A  them,  which  do  thus  :  Take  the  Onions,  peel  them,  and 
boil  them  in  a  great  deal  of  Water  5  drift  your  Water,  then  let  them 
boil  about  two  Hours,  take  them  up  and  throw  them  into  a  Cul¬ 
lender  to  drain,  then  with  a  Knife  chop  them  on  a  Board  3  put  them 
into  a  Sauce-pan,  jud  drake  a  little  Flour  over  them,  put  in  a  little 
Milk  or  Cream,  with  a  good  Piece  of  Butter  ;  fet  them  over  the 
File,  and  when  the  Eutter  is  all  melted  they  are  enough.  But  if 
you  would  have  Onion  Sauce  in  Half  an  Hour,  take  your  Onions, 
peel  them,  and  cut  them,  in  thin  Slices,  put  them,  into  Milk  and 
Water,  and  when  the  Water  boils  they  will  be  done  in  twenty 
Minutes,  then  throw  them  into  a  Cullender  to  drain,  and  chop  them 
and  put  them  into  a  Sauce-pan  5  drake  in  a  little  Flour,  with  a 
little  Cream,  if  you  have  it,  and  a  good  Piece  of  Butter  .3  dir  all 
together  over  the  Fire  till  the  Butter  is  melted,  and  they  will  be 
very  fine.  This  Sauce  is  very  good  with  road  Mutton,  and  it  is 
the  bed  Way  of  boiling  Onions. 


To 
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To  Roafi  Venifon. 

*T^AKE  a  Haunch  of  Venifon,  and  fpit  it.  Take  four  Sheets  of 
white  Paper,  butter  them  well,  and  roll  about  your  Venifon, 
then  tie  your  Paper  on  with  a  fmall  String,  and  bade  it  very  well 
all  the  Time  it  is  roafting.  If  your  Fire  is  very  good  and  brisk, 
two  Hours  will  do  it  5  and,  if  a  fmall  Flaunch,  an  Hour  and  a 
Half.  The  Heck  and  Shoulder  mud  be  done  in  the  fame  Man¬ 
ner,  which  will  take  an  Hour  and  a  Half,  and  when  it  is  enough 
take  oir  the  Paper,  and  drudge  it  with  a  little  Flour  jud  to  make  a 
Froth  j  but  you  mud  be  very  quick,  for  fear  the  Fat  fhould  melt. 
You  mud  not  put  any  Sauce  in  the  Difh,  but  what  comes  out  of 
the  Meat,  but  have  feme  very  good  Gravy  and  put  into  your 
Sauce  Boat  or  Bafon.  You  mud  always  have  Sweet  Sauce -with 
your  Venifon  in  another  Bafon.  If  it  is  a  large  Haunch  it  will 
take  two  Hours  and  a  Half. 

Different:  Sorts  of  Sauce  for  Venifon. 

YOU  may  take  either  of  thefe  Sauces  for  Venifon.  Currant 
Jelly  warm’d  ,  or  Half  a  Pint  of  Red  Wine,  with  a  Quarter 
of  a  Pound  of  Sugar,  dmmer’d  over  a  clear  Fire  for  five  or  fix 
Minutes  ;  or  Half  a  Pint  of  Vinegar,  and  a  Quarter  of  a  Pound  of 
Sugar,  fimmer’d  till  it  is  a  Syrup. 

To  Roafi  Mutton,  Venifon  Fafbion . 

'Tp-A-fCE  a  Hind-Quarter  of  fat  Mutton,  and  cut  the  Leg  like 
a  Haunch  5  lay  it  in  a  Pan  with  the  Back-Side  of  it  dow  n, 
pour  a  Bottle  of  Red  Wine  over  it,  and  let  it  lye  twenty-fouf- 
Hours,  then  fpit  it,  and  bade  it  with  the  fame  Liquor  and  Butter 
all  the  Time  it  is  Roading  at  a  good  quick  Fire,  and  an  Hour 
and  a  Half  will  do  it.  Have  a  little  good  Gravy  in  a  Cup,  and 
Sweet  Sauce  in  another.  A  good  fat  Heck  of  Mutton  eats  finely 
done  thus. 

To  keep  Venifon  or  Hares  fweet ;  or  to  make  them 

frefh ,  when  they  jiinh 

T  F  your  Venifon  be  very  fweet,  only  dry  it  with  a  Cloth,  and 
■*'  hang  it  w7here  the  Air  comes.  If  you  would  keep  it  any  Time, 
dry  it  very  well  with  clean  Cloths,  rub  it  a!-l  over  with  beaten 
Ginger,  and  hang  it  in  an  airy  Place,  and  'it  will  keep  a  great 
while.  If  it  dinks,  or  is  mudy,  take  feme  hike-warm  Water,  and 

waih 
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wafli  it  clean ;  then  take  frefh  Milk  and  Water  luke-warm,  and 
wa/h  it  again  5  then  dry  it  in  clean  Cloths  very  well,  and  rub  it 
all  over  with  beaten  Ginger,  and  hang  it  in  an  airy  Place.  When 
you  road  it,  you  need  only  wipe  it  with  a  clean  Cloth  and  paper 
It,  as  before- mentioned.  Never  do  any  Thing  elfe  to  Venifon, 
for  all  other  Things  fpoil  your  Venifon,  and  take  away  the  fine 
Flavour,  and  this  preferves  it  better  than  any  Thing  you  can  do. 
A  Hare  you  may  manage  juft  the  fame  Way. 


To  Roajl  a  Tongue  or  Udder* 


"OArboil  it  fird,  then  road  it,  flick  eight  or  ten  Cloveg  about  it  $ 
■*'  bade  it  with  Butter,  and  have  fome  Gravy  and  Sweet- Sauce. 
An  Udder  eats  very  well,  done  the  fame  Way. 


To  Roajl  Rabbits* 

'DASTE  them  with  good  Butter,  and  drudge  them  with  a  lit- 
tie  Flour.  Half  an  Hour  will  do  them,  at  a  very  quick  clear 
Fire  3  and,  if  they  are  very  fmall,  twenty  Minutes  will  do  them. 
Take  the  Liver,  with  a  little  Bunch  of  Parfley,  and  boil  them, 
and  then  chop  them  very  fine  together.  Melt  fome  good  Butter, 
and  put  Half  the  Liver  and  Parfley  into  the  Butter  *  pour  it  into 
the  Difh,  and  garni  ill  the  Lilli  with  the  other  Half.  Let  your 
Rabbits  be  done  of  a  fine  light  Brown. 


To  Roajl  a  Rabbit,  Hare  Fajbion* 

LARD  a  Rabbit  with  Bacon  j  road  it  as  you  do  a  Hare,  and  it 
eats  very  well.  But  then  you  mud  make  Gravy-Sauce  5  but 
if  you  don’t  lard  it,  White  "Sauce. 

Turkies,  Pheafants,  &*c>  may  be  Larded. 

VOU  may  lard  a  Turky,  or  Pheafant,  or  any  Thing,  jud  as 
you  like  it. 

To  Roajl  a  Fowl,  Pheafant  Fajloion * 

T  E  you  fhould  have  but  one  Pheafant,  and  want  two  in  a  Difh, 
•*-  take  a  large  full-grown  Fowl,  keep  the  Head  on,  and  trufs  it 
jud  as  you  do  a  Pheafant  .$  lard  it  with  Bacon,  byt  don’t  lard  the 
Pheafant  x  and  Nobody  will  know  it. 
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Rules  to  be  observed  in  Roafling. 

T  the  firil  Place,  take  great  Care  the  Spit  be  very  clean  3  .and 
he  fure  to  clean  it  with  nothing  but  Sand  and  Water.  W'afh 
it  clean,  and  wipe  it  with  a  dry  Cloth  •  for  Oil,  Brick-duft  and 
fucli  Things,  will  fpoil  your  Meat. 

BEE  E 

'T'O  roaft  a  Piece  of  Beef  about  ten  Pounds  will  take  an  Hour 
and  a  Half,  at  a  good  Fife.  Twenty  Pounds  Weight  will  take 
three  Hours,  if  it  be  a  thick  Piece  3  but  if  it  be  a  thin  Piece  of 
twenty  Pounds  Weight,  two  Hours  and  a  Half  will  do  it ;  and  fo 
on,  according  to  the  Weight  of  your  Meat,  more  or  lefs.  Obferve , 
In  frofty  Weather  your  Beef  will  take  Half  an  Hour  longer. 

MUTfO  N. 

A  Leg  of  Mutton  of  fix  Pounds  will  take  an  Hour  at  a  quick 
diX  p]re  .  jf  frefby  Weather  an  Hour  and  a  Quarter  3  nine  Pounds,, 
an  Hour  and  a  Half  3  a  Leg  of  twelve  Pounds  will  take  two 
Hours  3  if  frofty,  two  Hours  and  a  Half  3  a  large  Saddle  of  Mut¬ 
ton  will  take  three  Hours,  becaufe  of  papering  it  3  a  fmall  Saddle 
will  take  an  Hour  and  a  Half,  and  fo  on,  according  to  the  Size  3  a 
Breaft  will  take  Half  an  Hour  at  a  quick  Fire  3  a  TSeck,  if  large, 
an  Hour  3  if  very  final!,  little  better  than  Half  an  Hour  3  a  Shoul¬ 
der  much  about  the  fame  Time  as  the  Leg. 

PORK 

130RK  mu  ft  be  well  done.  To  every  PounJfallow  a  Quarter  of 
an  Hour :  For  Example  5  a  Joint  of  twelve  Pounds  Weight 
three  Hours,  and  fo  on  3  if  it  be  a  thin  Piece  of  that  Weight  two 
Hours  will  roaft  it. 

DireUions  concerning  Beef.  Mutton,  and  Pork, 

QPHESE  three  you  may  bade  with  fine  nice  Dripping.  Be 
fure  your  Fire  be  very  good  and  brisk  3  but  don't  lay  your 
Meat  too  near  the  Fire,  for  fear  of  burning  or  fcorching. 
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VEAL. 

“fTEAL  takes  much  the  fame  Time  roafting  as  Pork  •  but  be 
*  fure  to  paper  the  Fat  of  a  Loin  or  Fillet,  and  bade  your  Veal 
with  good  Butter. 

HOUSE-L  A  MB. 

F  a  large  Fore-Quarter,  an  Hour  and  a  Half  *  if  a  fmall  one,  an 
Hour.  The  Out-fide  mud  be  papered,  baited  with  good  But¬ 
ter,  and  you  mult  have  a  very  quick  Fire.  If  a  Leg,  about  three 
Quarters  of  an  Hour;  a  Keck,  Bread  or  Shoulder,  three  Quarters 
of  an  Hour  ;  if  very  fmall,  Half  an  Hour  will  do. 

A  PIG . 

T  F  jult  killed,  an  Hour  ;  if  killed  the  Day  before,  an  Hour  and  a 
Quarter  ;  if  a  very  large  one,  an  Hour  and  a  Half.  But  the 
belt  Way  to  judge,  is  when  the  Eyes  drop  out,  an^J  the  Skin  is 
grown  very  hard  ;  then  you  mult  rub  it  with  a  coarfe  Cloth,  with 
a  good  Piece  of  Butter  rolled  in  it,  till  the  Crackling  is  crifp,  and 
of  a  fine  light  Brown. 


A  HARE. 


Y 


OU  mult  have  a  quick  Fire.  If  it  be  a  fmall  Hare,  put  three 
Pints  of  Milk  and  Plalf  a  Pound  of  frelh  Butter  in  the  Drip- 
ping-pan,  which  mult  he  very  clean  and  nice  ;  if  a  large  one,  t^/o 
Quarts  of  Milk  and  Half  a  Pound  of  frelh  Butter.  You  mult  bade 
your  Hare  well  with  this  all  the  Time  it  is  roafting,  and  when  the 
Hare  has  foak’d  up  all  the  Butter  and  Milk  it  will  be  enough. 


A  fURKT. 


A 


Middling  Turfy  will  take  an  Hour  ;  a  very  large  one,  a u 
Hour  and  a  Quarter  ;  a  fmall  one,  three  Quarters  of  an  Hour. 
You  mud  paper  the  Bread  till  it  is  nea«  done  enough,  then  take  the 
Paper  off  and  froth  it  up.  Your  Fire  mud  be  very  good. 

A  GOOSE . 

B  S  E II V  E  the  fame  Rules. 
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FOWLS. 

A  Large  Fowl,  three  Quarters  of  an  Hour  ;  a  middling  one. 
Half  an  Hour  •  very  fmall  Chickens,  twenty  Minutes.  Your 
Fire  mull  be  very  quick  and  clear  when  you  lay  them  down. 

TAME  DUCKS , 

B  S  E  R  V  E  the  fame  Rules. 

WILD  DUCKS. 

r"P  E  N  Minutes  at  a  very  quick  Fire  will  do  them  5  but  if  yon 
-*•  love  them  well  done,  a  Quarter  of  an  Hour. 

t  E  A  L,  W  I  G  E  ON,  &c. 

QBSE  RV E  the  fame  Rules. 

WOODCOCKS \  SNIPES  and 

PAR  FRIDGES. 

'THEY  will  take  twenty  Minutes. 

PIGEONS  and  LARKS. 

*jpHEY  will  take  fifteen  Minutes  to  do  them. 

Directions  concerning  Poultry* 

T  F  your  Fire  is  not  very  quick  and  clear  w  hen  you  lay  your 
Poultry  down  to  roaft,  it  will  not  eat  near  fo  fweet,  or  look  fo 
beautiful  to  the  Eye. 

To  hep  Meat  hot. 

FI  E  beft  Way  to  keep  Meat  hot,  if  it  be  done  before  your 
x  Company  is  ready,  is'  to  fet  the  I)ilh  over  a  Pan  of  boiling 
Water $  cover  the  Dilh  with  a  deep  Cover  fo  as  not  to  touch  the 
Meat,  and  throw  a  Cloth  over  all.  Thus  you  may  keep  your 
Meat  hot  a  long  Time,  and  it  is  better  than  over  roa fling  and 
fpoiling  the  Meat.  The  Steam  of  the  Water  keeps  the  Meat  hot, 
$ud  don't  draw  the  Gravy  out,  or  dry  it  up  }  whereas  if  you  fet  a 
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pifTi  of  Meat  any  Time  over  a  Chaffing- difh  of  Coals,  it  will 
dry  up  all  the  Gravy  and  fpoil  the  Meat. 

To  drefs  Greens,  Roots,  6 fc. 


AL 


i WAYS  be  very  careful  that  your  Greens  be  nicely  picked 
and  waffied.  You  ihould  lay  them  in  a  clean  Pan  for  fear  of 
Sand  or  Tuft,  which  is  apt  to  hang  round  wooden  Veffels.  Boil 
all  your  Greens  in  a  Copper  Sauce-pan  by  themfelves,  with  a  great 
Quantity  of  Water.  Boil  no  Meat  with  them,  for  that  difcolours 
them.  Ufe  no  Iron  Pans,  for  they  are  not  proper,  but  let 
theha  be  Copper,  Ikafs  or  Silver. 

To  drefs  Spinach. 

pICK  it  very  clean,  and  wafh  it  in  five  or  fix  Waters;  put  it 
in  a  Sauce-pan  that  will  juft  hold  it,  throw  a  little  Salt  over 
it,  and  cover  the  Pan  clofe.  Don’t  put  any  Water  in,  but  Brake 
the  Pan  often.  Yoii  muft  put  your  Sauce-pan  on  a  clear  quick 
Eire,  As  foon  as  you  find  the  Greens  are  fhrunk  and  fallen  to  the 
Bottom,  and  that  the  Liquor  which  comes  out  of  them  boils  up, 
they  are  enough.  Throw  them  into  a  clean  Sieve  to  drain,  and 
juft  give  them  a  little  Squeeze.  Lay  them  in  a  Plate,  and  never 
put  any  Butter  on  it^but  put  it  in  a  Cup, 

To  drefs  Cabbages,  &fc. 

/^Abbage,  and  all  Sorts  of  young  Sprouts,  muft  be  boiled  in  3 
great  deal  of  Water.  When  the  Stalks  are  tender,  or  fall  to 
the  Bottom,  they  are  enough ;  then  take  them  off,  before  they 
lofe  their  Colour.  Always  throw  Salt  in  your  Water  before  you 
put  your  Greens  in.  Young  Sprouts  you  fend  to  Table  juft  as  they 
are,  but  Cabbage  is  beft  chopped  and  put  into  a  Sauce-pan  with  a 
good  Piece  of  Butter,  Birring  it  for  about  five  or  fix  Minutes,  till 
the  Butter  is  all  melted,  and  then  fend  it  to  Table. 

'  t 

To  drefs  Carrots. 

T  ET  them  be  fcraped  very  clean,  and  when  they  are  enonp\ 
nib  them  in  a  clean  Cloth,  then  (lice  them  into  a  Plate,  and 
pour  fome  melted  Butter  over  them.  If  they  are  young  Spring 
Carrots,  Half  an  Hour  will  boil  them  ;  if  large,  an  Hour;  but 
old  Sancki'lck  Carrots  will  take  two  Hours. 

Tq 
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To  drefs  Turnips. 

'T'HEY  eat  heft  boii’d  in  the  Pot,  and  when  enough  take  them 
“*•  out  and  put  them  in  a  Pan  and  maih  them  with  Butter  and 
a  little  Salt,  and  fend  them  to  Table.  But  you  may  do  them  thus : 
Pare  your  Turnips,  and  cut  them  into  Dice,  as  big  as  the  Top  of 
one’s  Finger  •  put  them  into  a  clean  Sauce-pan,  and  juft  cover  them 
with  Water.  When  enough  throw  them  into  a  Sieve  to  drain,  and 
put  them  into  a  Sauce-pan  with  a  good  Piece  of  Butter  ^  ftir  them 
over  the  Fire  for  five  or  fix  Minutes,  and  fend  them  to  Table. 


To  drefs  Parfnips. 


T 


‘HEY  fhould  be  boil’d  in  a  great  deal  of  Water,  and  when 
you  find  they  are  foft  (which  you  will  know  by  running  a 
Fork  into  them)  take  them  up,  and  carefully  fcrape  all  the  Dirt 
off  them,  and  then  with  a  Knife  fcrape  them  all  fine,  throwing 
away  all  the  fticky  Parts  $  then  put  them  into  a  Sauce-pan  with 
fome  Milk,  and  fhr  them  over  the  Fire  till  they  are  thick.  Take 
great  Care  they  don’t  burn,  and  add  a  good  Piece  of  Butter  and  a 
little  Salt,  and  when  the  Butter  is  melted  fend  them  to  Table. 

/  % 

To  drefs  Brockala. 

i 

QTRIP  all  the  little  Branches  off  till  you  come  to  the  top  one, 
^  then  with  a  Knife  peel  off  all  the  hard  out  fide  Skin,  which  is 
on  the  Stalks  and  little  Branches,  and  throw  them  into  Water. 
Have  a  Stew-pan  of  Water  with  fome  Salt  in  it  :  When  it  boils 
put  in  the  Brockala,  and  when  the  Stalks  are  tender  it  is  enough, 
then  fend  it  to  Table  with  Butter  in  a  Cup.  The  French  eat  Oil 
and  Vinegar  with  it. 

To  drefs  Potatoes. 

*VTOU  muft  boll  them  in  as  little  Water  as  you  can  withoift 
•®“  burning  the  Sauce-pan.  Cover  the  Sauce-pan  clofe,  and  when 
the  Skin  begins  to  crack  they  are  enough.  Drain  all  the  Water 
out,  and  let  them  ftand  covered  for  a  Minute  or  two  3  then  peel 
them,  lay  them  in  your  Plate,  and  pour  fome  melted  Butter  over 
them.  The  heft  Way  to  do  them  is,  when  they  are  peel’d  to  lay 
them  on  a  Gridiron  till  they  are  of  a  fine  Brown,  and  fend  them 
to  Table.  Another  Way  is  to  put  them  into  a  Sauce-pan  with 
fome  good  Beef  Dripping,  cover  them  clofe,  and  fliake  the  Sauce- 

p.u  often  for  fear  of  burning  to  the  Bottom.  When  they  are  of  a 

fine 


made  Plain  and  Eajy*  17 

fine  Brown  and  Crifp,  take  them  up  in  a  Plate,  then  put  them 
into  another  for  fear  of  the  Fat,  and  put  Butter  in  a  Cup, 

1 To  drefs  Cauliflowers. 

T'AKE  your  Flowers,  cut  off  all  the  green  Part,  and  then  cut 
the  Flowers  into  four,  and  lay  them  in  Water  for  an  Hour  % 
Then  have  fome  Milk  and  Water  boiling,  put  in  the  Cauliflowers, 
and  be  fure  to  skim  the  Sauce-pan  well.  When  the  Stalks  are 
tender,  take  them  carefully  up,  and  put  them  into  a  Cullender  to 
dram.:  Then  put  a  Spoonful  of  Water  into  a  clean  Stew-pan  with  a 
little  Duft  of  Flour,  about  a  Quarter  of  a  Pound  of  Butter,  and 
fhake  if  round  till  it  is  all  finely  melted,  with  a  little  Pepper  and 
Salt';  then  take  Half  the  Cauliflower  and  cut  it  as  you  would  for 
Pickling,  lay  it  into  the  Stew-pan,  turn  it,  and  fhake  the  Pan 
.round.  Ten  Minutes  will  do  it.  Lay  the  dew’d  in  the  Middle 
of  your  Plate,  and  the  boil’d  round  it.  Pour  the  Butter  you  did 
it  in  over  it,  and  fend  it  to  Table. 


To  drefs  French  Beans. 


‘•"A 

F 


RST  Bring  them,  then  cut  them  in  two,  and  afterwards  a- 
crofs ;  But  if  you  would  do  them  nice,  cut  the  Bean  into  four, 
and  then  a-crofs,  which  is  eight  Pieces.  Lay  them  into  Water  and 
Salt,  and  when  your  Pan  boils  put  in  fome  Salt  and  the  Beans : 
When  they  are  tender  they  are  enough  $  they  will  be  foon  done. 
Take  Care  they  don’t  lofe  their  fine  Green.  Lay  them  in  a  Plate, 
and  have  Butter  in  a  Cup. 

To  drefs  Artichokes. 

*VS7"RING  off  the  Stalks,  and  put  them  into  the  Water  cold, 
with  the  Tops  downwards,  that  all  the  Duft  and  Sand  may 
boil  out.  When  the  Water  bods,  an  Hour  and  a  Half  will  do 
them. 


look  white, 


To  drefs  Afparagus, 

C  CRAPE  all  the  S talks  very  carefully  till  .they  I< 

then  cut  all  the  Stalks  even  alike,  throw  them  into  Water,  and 
have  ready  a  Stew-pan  boiling.  Put  in  fome  Salt,  and  tye  the  AT 
paragus  in  little  Bundles.  Let  the  Water  keep  boiling,  and  when 
they  are  a  little  tender  take  them  up.  If  you  boil  them  too  much 
you  lofe  both  Colour  and  Tafte.  Cut  the  Round  of  a  fmall  Loaf 

about  Half  an  Inch  thick,  tcaffc  it  Brown  on  both  Sides,  dtp  it  in 

the 
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the  Asparagus  Liquor,  and  lay  it  in  your  Diili :  Pour  a  little 
Butter  over  the  Toaft,  then  lay  your  Afparagus  on  the  Toaft  all 
round  the  Difh  with  the  white  Tops  outward.  Don’t  pour  Butter 
over  the  Afparagus.,  for  that  makes  them  greafy  to  the  fingers, 
but  have  your  Butter  in  a  Bafon,  and  fend  it  to  Table. 

DirecUons  concerning  Garden  Things. 

IV/fOST  People  fpoil  Garden  Things  by  over  boiling  them, 
'*-*'*’  All  Things  that  are  Green  fhould  have  a  little  Crifpnefs, 
for  if  they  are  over  boil’d  they  neither  have  any  Sweetnefs 
gr  Beauty. 

To  drefs  Beans  and  Bacon. 

TIT  HEN  you  drefs  Beans  and  Bacon,  boil  the  Bacon  by  itfelf 
**  and  the  Beans  by  themfelves,  for  the  Bacon  will  fpoil  the 
Colour  of  the  Beans.  Always  throw  fome  Sait  into  the  Water, 
and  fome  ParlJey  nicely  pick’d.  When  the  Beans  are  enough 
(which  you  will  know  by  their  being  tender)  throw  them  into  a 
Cullender  to  drain.  Take  up  the  Bacon  and  skin  it  •  throw  fome 
Rafpings  of  Bread  over  the  Top,  and  if  you  have  an  Iron  make  it 
red-hot  and  hold  over  it,  to  brown  the  Top  of  the  Bacon  ;  If  you 
have  not  one,  fet  it  before  the  Fire  go  brown.  Lay  the  Beans  in 
the  Difh,  and  the  Bacon  in  the  Middle  on  the  Top,  and  fend 
them  to  Table,  with  Butter  in  a  Bafon. 

To  make  Gravy  for  a  Turky,  or  any  Sort  of 

Fowls. 

#T^AKE  a  Pound  of  the  lean  Part  of  the  Beef,  hack  it  with  a 
-a-  Knife,  flour  it  well,  have  ready  a  Stew-pan  with  a  Piece  of 
frefh  Butter.  When  the  Butter  is  melted  put  in  the  Beef,  fry  it 
till  it  is  Brown,  and  then  pour  in  a  little  boiling  Water-  fhake  it 
round,  and  then  fill  up  with  a  Tea-kettle  of  boiling  Water.  Stir 
it  all  together,  and  put  in  two  or  three  Blades  of  Mace,  four  or 
five  Cloves,  fome  Whole  Pepper,  an  Onion,  a  Bundle  of  Sweet 
Herbs,  a  little  Cruft  of  Bread  baked  Brown,  and  a  little  Piece  of 
Carrot.  Cover  it  clofe,  and  let  it  flew  till  it  is  as  good  as  vou 
would  have  it.  This  will  make  a  Pint  of  rich  Gravy. 

To  draw  Mutton,  Beef,  or  Veal  Gravy. 

*"1  * AKE  a  Pound  of  Meat,  cut  it  very  thin,  lay  a  Piece  of 
Bacon  about  two  Inches  long,  at  the  Bottom  of  the  Stew-pan 

or 
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of  Sauce -pan,  and  lay  the  Meat  on  it.  Lay  in  fome  Carrot,  and 
coyer  it  clofe  for  two  or  three  Minutes,  then  pour  in  a  Quart  of 
boiling  Water,  fome  Spice,  Onion,  Sweet  Herbs,  and  a  little  Crutt 
of  Bread  loaded.  Let  it  do  over  a  ilow  Fire,  and  thicken  it  with  a 
little  Piece  of  Butter  rolled  in  Flour.  When  the  Gravy  is  as  <?ood 
as  you  would  have  it,  feafon  it  with  Salt,  and  then  drain  it ’'off. 
You  may  omit  the  Bacon,  if  you  diilike  it. 


To  burn  Batter  for  thickening  of  Sauce . 

QET  your  Butter  on  the  Fire,  and  let  it  boil  till  it  is  Brown, 
then  fhake  in  fome  Flour,  and  dir  it  all  the  Time  it  is  on  the 
Fire  till  it  is  thick.  Put  it  bye,  and  keep  it  for  Ufe.  A  little 
Piece  is  what  the  Cooks  ufe  to  thicken  and  brown  their  Sauce  •  but 
there  are  few  Stomachs  it  agrees  with,  therefore  feldom  make  ufe 
of  it. 


To  male  Gravy. 

TF  you  live  in  the  Country  where  you  can’t  always  have  Gravy 
Meat,  when  your  Meat  comes  from  the  Butchers  take  a  Piece 
of  Beef,  a  Piece  of  Veal,  and  a  Piece  of  Mutton  $  cut  them  into  as 
fmall  Pieces  as  you  can,  and  take  a  large  deep  Sauce  *  pan  with  a 
Cover  •  lay  your  Beef  at  Bottom,  then  your  Mutton,  then  a  very 
little  Piece  of  Bacon,  a  Slice  or  two  of  Carrot,  fome  Mace,  Cloves, 
Whole  Pepper  Black  and  White,  a  large  Onion  cut  in  Slices,  a 
Bundle  of  Sweet  Herbs,  and  then  lay  in  your  Veal.  Cover  it  clofe 
over  a  very  flow  Fire  for  fix  or  feven  Minutes,  jhaking  the  Sauce¬ 
pan  now  and  then  3  then  ihake  fome  Flour  in,  and  have  ready 
fome  boiling  Water,  pour  it  in  till  you  cover  the  Meat  and  fonic- 
thing  more.  Cover  it  clofe,  and  let  it  dew  till  it  L  quite  rich  and 
good  j  then  feafon  it  to  your  Tade  with  Salt,  and  then  drain  it  off 
This  will  do  for  molt  Things. 

To  male  Gravy  for  Soops?  &c. 

'T'AKE  a  Leg  of  Beef,  cut  a»d  hack  it,  put  it  into  a  large 
earthen  Pan$  put  to  it  a  Bundle  of  Sweet  Herbs,  two  Onions 
duck  with  a  few  Cloves,  a  Blade  or  two  of  Mace,  a  Piece  of  Car* 
rot,  a  Spoonful  of  Whole  Pepper  Black  and  White,  and  a^  Quart 
of  dale  Beer.  Cover  it  with  Water,  tye  the  Pot  down  clofe  with. 
Brown  Paper  rubbed  with  Butter,  fend  it  to  the  Oven,  and  ret  it 
be  well  baked.  When  it  comes  Home,  drain  it  through  a  coarfe 
Sieve  5  lay  the  Meat  mto  a  clean  DHL  as  you  drain  it,  and  keep 
it  for  Ufe.  It  is  a  fine  Thing  in  a  Floufe,  and  will  ferve  for  Gravy, 

b  D  thicken’d 
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thicken’d  with  a  Piece  of  Butter,  Red  Wine,  Catchup,  or  what¬ 
ever  you  have  a  mind  to  put  in,  and  is  always  ready  for  Soops  of 
moil  Sorts.  If  you  have  Peafe  ready  boil’d,  your  Soop  will  foon 
be  made :  Or  take  fome  of  the  Broth  and  fome  V ermiceUi ,  boil  it 
together,  fry  a  French  Roll  and  put  in  the  Middle,  and  you  have 
a  good  Soop.  You  may  add  a  few  Truffles  and  Morels,  or  SeY 
lery  ftew’d  tender,  and  then  you  are  always  ready. 

To  Bale  a  Leg  of  Beef. 

it  juft  in  the  fame  Manner  as  before  directed  in  the  making 
**-■  Gravy  for  Soops,  £yC.  and  when  it  is  baked,  ftrain  it  through 
a  coarfe  Sieve.  Ptck  out  all  the  Sinews  and  Fat,  put  them  into  a 
Sauce-pan  with  a  few  Spoonfuls  of  the  Gravy,  a  little  Red  Wine, 
a  little  Piece  of  Butter  rolled  in  Flour,  and  fome  Muftard  •  fhake 
your  Sauce -pan  often,  and  when  the  Sauce  is  hot  and  thick,  dilh 
it  up,  and  fend  it  to  Table.  It  is  a  pretty  Difh. 

To  bale  an  Ox's  Head. 

DO.  juft  in  tbe  fame  Manner  as  the  Leg  of  Beef  is  directed  to 
be  done  in  making  tbe  Gravy  for  Soops,  and  it  does  full 
as  well  for  the  fame  Ufes.  If  it  ihould  be  too  ftrong  for  any 
Thing  you  want  it  for,  it  is  only  putting  fome  hot  Water  to  ft. 
Cold  Water  will  fpoil  it. 

To  Boil  Pickled  Pork. 

E  fure  yon  put  it  in  when  the  Water  boils.  If  a  middling 
Piece,  an  Hour  will  boil  it  5  if  a  very  large  Piece,  an  Hour 
and  a  Half,  or  two  Hours.  If  you  boil  pickled  Pork  too  long  k 
will  go  to  a  Jelly* 
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CHAP.  XL 

Made-Dishes. 


To  drefs  Scotch  Gallops. 

TAKE  Veal,  cut  it  thin,  beat  it  well  with  the  Back  of  a  Knife 
or  Rolling-pin,  and  grate  fome  Nutmeg  over  them  5  dip  them 
in  the  Yolk  of  an  Egg,  and  fry  them  in  a  little  Butter  till  they 
are  of  a  fine  Brown  5  then  pour  the  Butter  from  them,  and  have 
ready  Half  a  Pint  of  Gravy,  a  little  Piece  of  Butter  rolled  in 
Flour,  a  few  Mufhrooms,  a  Glafs  of  White  Wine,  the,  Yolk  of 
an  Egg,  and  a  little  Cream  mixt  together.  If  it  wants  a  little 
Salt,  put  it  in.  Stir  it  all  together,  and  when  it  is  of  a  line  Thick- 
fiefs  difh  it  up.  It  does  very  well  without  the  Cream,  if  you  have 
none  5  and  very  well  without  Gravy,  only  put  in  jud  as  much 
warm  Water,  and  either  Red  or  White  Wine. 

To  drefs  White  Scotch  Collops. 

T\0  not  dip  them  in  Egg,  but  fry  them  till  they  are  tender,  but 
not  Brown.  Take  your  Meat  out  of  the  Pan,  and  pour  all 
out,  then  put  in  your  Meat  again,  as  above,  only  you  mud  put 
in  fome  Cream. 


To  drefs  a  Fillet  of  Veal  with  Collops. 


i 


OR  an  Alteration,  take  a  final!  Fillet  of  Veal,  cut  what  Col¬ 
lops  you  want,  then  take  the  Udder  and  hi!  it  with  Force- 
Meat,  roll  it  round,  tye  it  with  a  Packthread  acrofs,  and  road  it  $ 
lay  your  Collops  in  the  Difh,  and  lay  your  Udder  in  the  Middle. 
Garnifh  your  Diihes  with  Lemon. 

'  f 

To  make  Force-Meat  Balls. 

XT O  W  you  are  to  obferve,  that  Force-Meat  Balls  are  a  preat 
Addition  to  all  Made -Dii lies ;  made  thus:  Take  Half  a 
Pound  of  Veal,  and  Half  a  Pound  of  Suet,  cut  fine,  and  beat  in 
a  Marble  Mortar  or  Woodn  Bowl  }  have  a  few  Sweet  Herbs 
Hired  fine,  a  little  Mace  dry’d  and  beat  fine,  a  fmall  Nutmeg 
grated,  or  Bali  a  large  one,  a  little  Lemon  - peel  cut  very  fine,  a 
little  Pepper  and  Salt,  and  the  Yolks  of  two  Eggs  $  mix  all  thef? 
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ell  together,  then  roll  them  in  little  round  Balls,  and  fome  in 
little  long  Balls  $  roll  them  in  Flour,  and  fry  them  Brown.  _  If 
they  are  for  any  Thing  of  White  Sauce,  put  a  little  Water  on  in  a 
Sauce -pan,  and  when  the  Water  boils  put  them  in,  and  let  them 
boil  for  a  few  Minutes,  but  never  fry  them  for  White  Sauce. 

Truffles  and  Morels,  good  in  Sauces  and  Soops. 

*  |  'AKE  Half  an  Ounce  of  Truffles  and  Morels,  fimmer  them  in 
two  or  three  Spoonfuls  of  Water  for  a  few  Minutes,  then  put 
them  with  the  Liquor  into  the  Sauce.  They  thicken  both  Sauce 
and  Soop,  and  give  it  a  fine  Flavour. 

To  Stew  Ox -Palates. 

CTEW  them  very  tender;  which  muff  be  done  by  putting 
^  them  into  cold  Water,  and  let  them  flew  very  foftly  over  a 
flow  Fire  till  they  are  tender,  then  cut  them  into  Pieces  and  put 
them  either  into  your  Made-Lifh  or  Soop;  and  Cocks- combs  and 
Artichoke- bottoms,  cut  fmall,  and  : put  into  the  Made-Dilhu 
Garnifh  your  Dilhes  with  Lemon,  Sweetbreads  ftew’d  for  White 
Diihes,  and  fry’d  for  Brown  Ones,  and  cut  in  little  Pieces. 

To  Ragoo  a  Leg  of  Mutton. 

#T' AKE  all  the  Skin  and  Fat  off,  cut  it  very  thin  the  right  way 
1  of  the  Grain,  then  butter  your  Stew  -  pan,  and  fliake  fome 
Flour  into  it ;  {lice  Flalf  a  Lemon  and  Half  an  Onion,  cut  them 
very  fmall,  a  little  Bundle  of  Sweet  Herbs,,  and  a  Blade  of  Mace. 
Put  all  together  with  your  Meat  into  the  Pan,  ftir  it  a  Minute  or 
two,  then  put  in  fix  Spoonfuls  of  Gravy,  and  have  ready  an  An¬ 
chovy  minc’d  fmall  •  mix  it  with  fome  Butter  and  Flour,  ftir  it 
all  together  for  fix  Minutes,  and  then  difh  it  up. 

To  male  a  Brown  Fricafey. 

OU  muft  take  your  Rabbits  or  Chickens  and  skin  them,  then 
cut  them  into  fmall  Pieces,  and  rub  them  over  with  Yelks  of 
Eggs.  Have  ready  fome  grated  Bread,  a  little  beaten  Mace,  and 
a  jiit’e  grated  Nutmeg  mixt  together,  and  then  roll  them  in  it ; 
put  a  little  Butter  into  your  Stew-pan,  and  when  it  is  melted  put 
in  your  Meat.  Fry  it  of  a  line  Brown,  and  take  Care  they  don’t 
Pick  to  the  Bottom  of  the  Pan,  then  pour  the  Butter  from  them, 
Sod  pour  m  Half  a  Pint  of  Giavy,  a  Giafs  of  Red  Wine,  a  few 
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Mufhrooms,  or  two  Spoonfuls  of  the  Pickle,  a  little  Salt  (if 
wanted)  and  a  Piece  of  Butter  rolled  in  Flour.  When  it  is  of 
a  fine  'Thicknefs  dilh  it  up,  and  fend  it  to  Table. 

’  .  _  ’  4? 

To  male  a  White  Fricafey. 

V"  OU  may  take  two  Chickens  or  Rabbits,  skin  them  and  cut 
**•  them  into  little  Pieces.  Lay  them  into  warm  Water  to  draw- 
out  all  the  Blood,  and  then  lay  them  in  a  clean  Cloth  to  dry  : 
Put  them  into  a  Stew-pan  with  Milk  and  Water,  flew  them  till 
they  are  tender,  and  then  take  a  clean  Pan,  put  in  Half  a  Pint  cf 
Cream  and  a  Quarter  of  a  Pound  of  Butter ;  ftir  it  together 
till  the  Butter  is  melted,  but  you  mull  be  fure  to  keep  it  Birring 
all  the  Time  or  it  will  be  Greafy,  and  then  with  a  Fork  take  the 
Chickens  or  Rabbits  out  of  the  Stew-pan  and  put  into  the  Sauce¬ 
pan  to  the  Butter  and  Cream.  Have  ready  a  little  Mace  dry’d  and 
beat  fine,  a  very  little  Nutmeg,  a  few  Mufhrooms,  fliake  all  to¬ 
gether  for  a  Minute  or  two,  and  difh  it  up.  If  you  have  no 
'Mufhrooms  a  Spoonful  of  the  Pickle  does  full  as  well,  and  gives 
it  a  pretty  Tartnefs.  This  is  a  very  pretty  Sauce  for  a  Bread:  of 
Veal  roafted. 


cf, 


o  Fricafey  Chickens,  Rabbits,  Lamb,  Veal, 

O  them  the  fame  Way. 


I 


A  Second  Way  to  male  a  White  Fricafey. 

7  OU  muff  take  two  or  three  Rabbits  or  Chickens,  skin  them, 
and  lay  them  in  warm  Water,  and  dry  them  with  a  clean 
Cloth.  Put  them  into  a  Stew-pan  with  a  Blade  or  two  of  Mace, 
a  little  Black  and  little  White  Pepper,  an  Onion,  a  little  Bundle 
of  Sweet  Herbs,  and  do  but  iuft  cover  them  with  Water :  Stew 
them  til]  they  are  tender,  then  with  a  Fork  take  them  out,  lira in 
the  Liquor,  and  put  them  into  the  Pan  again  with  Half  a  Pint  of 
the  Liquor  and  Half  a  Pint  of  Cream,  the  Yolks  of  two  Lggs 
beat  well,  Half  a  Nutmeg  grated,  a  Glafs  of  White  Wine,  a 
little  Piece  of  Butter  rolled  in  Flour,  and  a  Gill  of  Mufhrooms \ 
keep  Birring  all  together,  all  the  while  one  Way,  till  it  is  fmooth 
and  of  a  fine  Thicknefs,  and  then  difh  it  up,  Add  what  you 
pkafe. 
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A  Third  Way  of  making  a  White  Fricafey. 

npAKE  three  Chickens,  skin  them,  cut  them  into  fmall  Pieces  $ 
•***  that  is,  every  Joint  afunder  5  lay  them  in  warm  Water  ,  for  a 
Quarter  of  an  Hour,  take  them  out  and  dry  them  with  a  Cloth, 
then  put  them  into  a  Stew-pan  with  Milk  and  Water,  and  boil 
mem  tander :  Take  a  Pint  of  good  Cream,  a  Quarter  of  a  Pound 
of  Butter,  and  ftir  it  till  it  is  thick,  then  let  it  Hand  till  it  is  cool, 
and  put  to  it  a  iittle  beaten  Mace,  Half  a  Nutmeg  grated,  a  little 
Salt,  a  Gill  of  White  Wine,  and  a  few  Mitfkrooms  ,  ftir  all  toge¬ 
ther,  then  take  the  Chickens  out  of  the  Stew-pan,  throw  away 
what  they,  are  boil’d  in,  clean  the  Pan,  and  put  in  the  Chickens 
and  Sauce  together :  Keep  the  Pan  fhaking  round  till  they  are 
quite  hot,  and  diih  them  up.  Garnifh  with  Lemon.  They 
will  be  very  good  without  Wine. 

To  Fricafey  Rabbits,  Lamb,  Sweetbreads,  or  Tripe* 

T\Q  them  the  fame  Way. 


Another  Way  to  Fricafey  Tripe. 

^'F'AKE  a  Piece  of  Double  Tripe,  cut  it  into  Slices  two  Inches 
long  and  Half  an  Inch  broad,  put  them  into  your  Stew-pan, 
and  fprinkle  a  little  Salt  over  them  -  then  put  in  a  Bunch  of  Sweet 
Herbs,  a  little  Lemon- peel,  an  Onion,  a  little  Anchovy.  Pickle, 
and  a  Bay-Leaf:  Put  all  thefe  to  the  Tripe,  then  put  in  juft  Wa¬ 
ter  enough  to  cover  them,  and  let  them  flew  till  the  Tripe  is  very 
tender  5  then  take  out  your  Tripe  and  {train  the  Liquor  out,  fhred 
a  Spoonful  of  Capers,  and  put  to  them  a  Glafs  of  White  Wine, 
and  Half  a  Pint  of  the  Liquor  they  were  dewed  in.  Let  it  boil  a 
little  while,  then  put  in  your  Tripe,  and  beat  the  Yolks  of  three 
Eggs  3  put  into  your  Eggs  a  little  Mace,  two  Cloves,  a  little  Nut¬ 
meg  dry’d  and  beat  fine,  a  fmal]  Handful  of  Parfiey  pick’d  and 
fhred  fine,  a  Piece  of  Butter  rolled  in  Flour,  and  a  Quarter  of  a 
Pint  of  Cream :  Mix  all  thefe  well  together  and  put  them  into 
your  Stew-pan,  keep  them  ftirring  one  Way  all  the  while,  and 
when  it  is  of  a  fine  Thicknefs  and  fmooth,  diih.  it  up,  and  garnifh 
the  Difh  with  Lemon.  You  are  to  obferve  that  all  Sauces  which 
have  Eggs  or  Cream  in,  you  mud  keep  Birring  one  way  all  the 
while  they  are  on  the  Fire,  or  they  will  turn  to  Curds.  You 
may  add  white  Walnut  Pickle,  or  M  u  hi  rooms,  in  the  room  of 
Capers,  juft  to  make  your  Sauce  a  little  tart. 


To 
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*  To  Ragoo  Hog's  Feet  and  Ears. 

fc-p AKE  your  Feet  and  Ears  out  of  the  Pickle  they  are  fous’d 
**-  in,  or  boil  them  till  they  are  tender,  then  cut  them  into  little 
long  thin  Bits  about  two  Inches  long,  and  about  a  Quarter  of  an 
Inch  thick  :  Put  them  into  your  Stew-pan  with  Half  a  Pint  of 
good  Gravy,  a  Glafs  of  White  Wine,  a  good  deal  of  Muftard,  a 
good  Piece  of  Butter  rolled  in  Flour,  and  a  little  Pepper  and  Salt  - 
ftir  all  together  till  it  is  of  a  .fine  Thicknefs,  and  then  difh  k 
up,  •  . 

Jsote^  They  make  a  very  pretty  Difh  fry’d  with  Butter  and 
Muftard,  and  a  little  good  Gravy,  if  you  like  it.  Then  only  cut 
the  Feet  and  Ears  in  two.  You  may  add  Half  an  Onion,  cut 
fmalh 

To  Fry  Tripe* 

/“^UT  your  Tripe  into  Pieces  about  three  Inches  long,  dip  them 
^  in  the  Yolk  of  an  Egg  and  a  few  Crumbs  of  Bread,  fry  thena 
of  a  fine  Brown,  and  then  take  them  out  of  the  Pan  and  lay  thena 
in  a  Difh  to  drain.  Have  ready  a  warm  Difh  to  put  them  in,  and 
fend  them  to  Table,  with  Butter  and  Mufiard  in  a  Cup. 

■  *  i  xi 

To  Slew  Tripe* 

|^UT  it  juft  as  you  dp  for  frying,  and  fet  on  fo me  Water  in  a 
^  Sauce-pan,  with  two  or  three  Onions  cut  into  Slices,  and  fome 
Salt.  When  it  boils,  put  in  your  Tripe.  Ten  Minutes  will  boil 
it.  Send  it  to  the  Table  with  the  Liquor  in  the  Difh,  and  the 
Onions.  Have  Butter  and  Muftard  in  a  Cup,  and  difh  it  op.  You 
may  put  in  as  many  Onions  as  you  like  to  mix  with  your  Sauce, 
or  leave  them  quite  out,  juft  as  you  pleafe.  Put  a  little  Bundle  of 
Sweet  Herbs,  and  a  Piece  of  Lemon -peel  into  the  Water,  when 
you  put  in  your  Tripe. 


T 


A  Fricafey  of  Pigeons* 


A 


iKE  eight  Pigeons,  new  kill’d,  cut  them  into  fmal  1  Pieces., 
and  put  them  into  a  StewT-pan  with  a  Pint  of  Claret  and  a 
3int  of  Water.  Seafon  your  Pigeons  with  Salt  and  Pepper,  a  Blaae 
5.r  two  of  Mace,  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  good 
hece  of  Butter  juft  rolled  in  a  very  little  Flour  :  Cover  it  clofe, 
Bid  let  t-hem  ftew  till  there  is  juft  enough  for  Sauce,  and  then  taice 
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out  the  Onion  and  Sweet  Herbs,  beat  up  the  Yolks  of  three  Eggs, 
grate  Half  a  Nutmeg  in,  and  with  your  Spoon  pufli  the* Meat  all 
to  one  Side  of  the  Pan  and  the  Gravy  to  the  other  Side,  and  fti-r 
in  the  Eggs  5  keep  them  Birring  for  fear  of  turning  to  Curds,  and 
when  the  Sauce  is  fine  and  thick  lhake  all  together,  put  in  Half  a 
Spoonful  of  Vinegar,  and  give  them  a  Shake  }  then  put  the  Meat 
into  the  Difh,  pour  the  Sauce  over  it,  and  have  ready  fome  Slices 
of  Bacon  toafted,  and  iry’d  Oyfters}  throw  the  Oylters  all  over, 
and  lay  the  Bacon  round.  Garnilh  with  Lemon. 

A  Frkafey  of  Lambftones  and  Sweetbreads. 

TIT  A V E  ready  fome  Lambftones  blanched,  parboiled  and  diced* 

and  flour  two  or  three  Sweetbreads  3  if  very  thick,  cut  them 
in  two,  the  Yolks  of  fix  hard  Eggs  whole}  a  few  Piftaco  Nut 
Kernels,  and  a  few  large  Oyfters  :  Fry  thefe  all  of  a  fine  Brown, 
then  pour  out  all  the  Butter,  and  add  a  Pint  of  drawn  Gravy,  the 
Lambftones,  fome  Afparagus-Tops  about  an  Inch  long,  fome  gra¬ 
ted  Nutmeg,  a  little  Pepper  and  Salt,  two  Shallots  ifired  final] , 
and  a  Glafs  of  White  Wine.  Stew  all  thefe  together  for  ten  Mi¬ 
nutes,  then  add  the  Yolks  of  fix  Eggs  beat  very  fine,  with  a  little 
White  Wine,  and  little  beaten  Mace  5  itir  all  together  till  it  is 
of  a  fine  Thicknefs,  and  then  drill  it  up.  Garnilh.  with  Lemon. 


To  Hafi  a  Calf's  Head. 


T)GIL  the  Head  almoft  enough,  then  take  the  heft  Half  and 
"  with  a  fharp  Knife  take  it  nicely  from  the  Bone,  with  the 
two  Eyes.  Lay  it  in  a  little  deep  Difh  before  a  good  Fire,  and 
take  great  Care  no  Afhes  fall  into  it,  and  then  hack  it  with  a 
Knife  crofs  and  crofs :  Grate  fome  Nutmeg  all  over,  a  very  little 
Pepper  and  Salt,  a  few  Sweet  Herbs,  fome  Crumbs  of  Bread,  and 
a  little  .Lemon- peel  chopped  very  fine  }  bade  it  with  a  little 
Butter,  then  bafte  it  again  and  pour  over  it  the  Yolks  of  two 
Eggs }  keep  the  Difh  turning  that  it  may  be  all  Brown  alike  ; 
Cut  the  other  Half  and  Tongue  into  little  thin  Bits,  and  fet  on  a 
Pint  of  drawn  Gravy  in  a  Sauce-pan,  a  little  Bundle  of  Sweet 
Herbs,  an  Onion,  a  little  Pepper  and  Salt,  a  Glafs  of  Red  Wine, 
and  two  Shalots  }  boil  all  thefe  together  a  few  Minutes,  then  Brain 
it  through  a  Sieve,  and  put  it  into  a  clean  Stew-pan  with  the 
Hafh.  Flour  the  Meat  before  you  put  it  in,  and  put  in  a  few 
Mufhrooms,  a  Spoonful  of  the  Pickle,  two  Spoonfuls  of  Catchup, 
and  a  few  Truffles  and  Morels }  flir  all  thefe  together  for  a  few 
Minutes,  then  beat  up  Halt  the  Brains  and  itir  into  the  Stew-pah, 

and 
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and  a  little  Piece  of  Butter  rolled  in  Flour.  Take  the  other  Half 


of  the  Brains,  and  beat  them  up  with  a  little  Lemon-peel  cut  fine 
a  little  Nutmeg  grated,  a  little  beaten  Mace,  a  little  Thyme  /Bred 
small,  a  little  Pariley ,  the  Yolk  of  an  Egg,  and  have  fome  good 
Dripping  boiling  in  a  Stew- pan  y  then  fry  the  Brains  in  little 
Cakes,  about  as  big  as  a  Crown- piece.  Fry  about  twenty  Ovfters 
dipp’d  in  the  Yolk  of  an  Egg,  toad  fome  Slices  of  Bacon,  fry  a 
few  Force-Meat  Balls,  and  have  ready  a  hot  Diih  ;  if  Pewter,  over 
a  few  clear  Coals  ;  if  China,  over  a  Pan  of  hot  Water.  Pour  in 
your  Halli,  then  lay  in  your  toafted  Head,  throw  the  Force -MeT 
Balls  over  the  Halh,  and  garni! h  the  Diih  with  fry’d  C'yfters, 
the  fry’d  Brains,  and  Lemon  ;  throw  the  red  over  the  Halh,  lay 
the  Bacon  round  the  Diih,  and  fend  it  to  Table. 


To  Flafh  a  Gaffs  Head  White. 

HpAKE  Half  a  Pint  of  Gravy,  a  large  Wine-Glafs  of  White 
Wine,  a  little  beaten  Mace,  a  little  Nutmeg,  and  a  little  Salt; 
.throw  into  your  Halh  a  few  Mufhrooms,  a  few  Truffles  and  Mo¬ 
rels  flrft  parboil’d,  a  few  Artichoke-Bottoms  and  Afparagus-Tops, 
if  you  have  them,  a  good  Piece  of  Butter  rolled  in  Flour,  the 
Yolks  of  two  Eggs,  Half  a  Pint  of  Cream,  and  one  Spoonful* of 
Mulhroom-Catchup ;  dir  it  all  together  very  carefully  till  it  is  of  a 
fine  Thicjcnefs ;  then  pour  it  into  your  Difh,  and  lay  the  other 
Half  of  the  Head  as  before -mentioned,  in  the  Middle,  and  gar¬ 
ni  fh  it  as  before  d  defied,  with  fry’d  Oyders,  Brains,  Lemon,  and 
Force-Meat  Balls  fry’d.' 


To  Bake  a  Calf's  Head. 

^  ,  * 
T^AKE  the  Head,  pick  it  and  walh  it  very  clean;  take  an 

earthen  Difh  large  enough  to  lay  the  Head  on,  rub  a  little 
Piece  of  Butter  all  over  the  Diih,  then  lay  fome  long  Iron  Skewers 
acrofs  the  Top  of  the  Difh,  and  lay  the  Head  on  them  ;  skewer 
up  the  Meat  in  the  Middle  that  it  don’t  lye  in  the  Diih,  then 
grate  fome  Nutmeg  all  over  it,  a  few  Sweet  Herbs  Hired  fmall, 
fome  Crumbs  of  Bread,  a  little  Lemon-peel  cut  line,  and  then  flour 
it  all  over;  dick  Pieces  of  Butter  in  the  Eyes,  and  all  over  the* 
Head,  and  flour  it  again.  Let  it  be  well  baked,  and  of  a  fine 
Brown  ;  you  may  throw  a  little  Pepper  and  Salt  over  it,  and  put 
into  the  Difh  a  Piece  of  Beef  cut  fmall,  a  Bundle  of  Sweet  Herbs,- 
an  Onion,  fome  Whole  Pepper,  a  Blade  of  Mace,  two  Cloves,  a 
Pint  of  Water,  and  boil  the  Brains  with  fome  Sage,  Vv hen  the 
Head  is  enough,  lav  it  on  a  Diih,  and  fet  it  to  the  Fire  to  keep’ 

E  warm;. 
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warm,  then  flir  all  together  in  the  Difh,  and  boil  it  in  a  Sauce¬ 
pan  5  drain  it  off,  put  it  into  the  Sauce-pan  again,  add  a  Piece  of 
Butter  rolled  in  Flour,  and  the  Sage  in  the  Brains  chopp’d  fine,  a 
Spoonful  of  Catchup,  and  two  Spoonfuls  of  Red  Wine,  boil  them 
together,  and  take  the  Brains,  beat  them  well,  and  mix  them  with 
the  Sauce  •  pour  it  into  the  Difh,  and  fend  it  to  Table.  You  mull 
bake  the  Tongue  with1  the  Head,  and  don’t  cut  it  out.  It  will 
lie  the  handfomer  in  the  Difh. 

To  Bate  a  Sheep's  Head. 

O  it  the  fame  Way,  and  it  eats  very  well. 

To  drefs  a  Lamb’s  Head* 

OIL  the  Head  and  Pluck  tender,  but  don’t  let  the  Liver  be 
too  much  done.  Take  the  Head  up,  hack  it  crofs  and  crofs 
with  a  Knife,  grate  fbme  Nutmeg  over  it,  and  lay  it  in  a  Dilh 
before  a  good  Fire  5  then  grate  fome  Crumbs  of  Bread,  fome  Sweet 
Herbs  rubb’d,  a  little  Lemon-peel  chopp’d  fine,  a  very  little  Pep¬ 
per  and  Salt,  and  bafte  it  with  a  little  Butter  5  then  throw  a  little 
Flour  over  it,  and  juft  before  it  is  done  do  the  fame,  bafte  it  and 
drudge  it.  Take  Half  the  Liver,  the  Lights,  the  Heart  and 
Tongue,  chop  them  very  fmall,  with  fix  or  eight  Spoonfuls  of 
Gravy  or  Water  *  firlx  fhake  fome  Flour  over  the  Meat,  and  fdr  it 
together,  then  put  in  the  Gravy  or  Water,  a  good  Piece  of  Butter 
rolled  in  a  little  Flour,  a  little  Pepper  and  Salt,  and  what'  runs 
from  the  Head  in  the  Difh  •  fimmer  all  together  a  few  Minutes, 
and  add  Half  a  Spoonful  of  Vinegar,  pour  it  into  your  Difh,  lay 
the  Head  in  the  Middle  on  the  Mince-Meat,  have  ready  the  other 
Half  of  the  Liver  cut  thin,  with  fome  Slices  of  Bacon  broil’d,  and 
lay  round  the  Head.  Garnifh  the  Difh  with  Lemon,  and  fend  it 
to  Table. 

To  Ragoo  a  Neck  of  Veal, 

£"*  UT  a  Keck  of  Veal  into  Steaks,  flatten  them  with  a.  Rolling- 
^  pin,  feafon  them  with  Salt,  Pepper,  Cloves  and  Mace,  lard 
them  with  Bacon,  Lemon-peel  and  Thyme,  dip  them/  in  the  Yolks 
of  Eggs,  make  a  Sheet  of  flrong  Cap-Paper  up  at  the  four  Corners 
in  the  Form  of  a  Dripping-pan  5  pin  up  the  Corners,  butter  the 
Paper  and  alfo  the  Gridiron,  and  fet  it  over  a  Fire  of  Charcoal  ; 
put  in  your  Meat,  let-  it  do  leifurely,  keep  it  bailing  and  turning 
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to  keep  in  the  Gravy,  and  when  it  is  enough  have  ready  Halt  a 
Pint  of  ffrong  Gravy,  feafon  it  high,  put  in  M.ufhrooms  and  Pic¬ 
kles,  Force-Meat  Balls  hipp’d  in  the  Yolks  of  Eggs,  Oy Iters 
ftew’d  and  fry  hi,  to  lay  round  and  at  the  Top  of  your  I)ifh,  and 
then  ferve  it  up.  If  for  a  Brown  Ragoo,  put  in  Red  Wine.  If  for 
a  White  One,  put  in  White  Wine,  with  the  Yolks  of  Eggs  beat 
up  with  two  oi  three  Spoonfuls  of  Cream. 

To  Ragoo  a  Bread  of  Veal, 

HPAKE  your  Bread:  of  Veal,  put  it  into  a  large  Stew- pan,  put 
-*■  in  a  Bundle  of  Sweet  Herbs,  an  Onion,  feme  Black  and  White 
Pepper,  a  Blade  or  two  of  Mace,  two  or  three  Cloves,  a  very  little 
Piece  of  Lemon -peel,  and  juft  cover  it  tvith  Water-  when  it  is 
tender  take  it  up,  bone  it,  put  in  the  Bones,  boil  it  up  till  the 
Gravy  is  very  good,  then  dirain  it  off,  and  if  you  have  a  little 
rich  Beef  Gravy  add  a  Quarter  of  a  Pint,  put  in  Half  an  Ounce  of 
Truffles  and  Morels,  a  Spoonful  or  two  of  Catchup,  two  or  three 
'Spoonfuls  of  White  Wine,  and  let  them  all  boil  together  3  in  the 
mean  Time  flour  the  Veal,  and  fry  it  in  Butter  till  it  is  of  a  tine 
Brown,  then  drain  out  all  the  Butter  and  pour  the  Gravy  you  are 
boiling  to  the  Veal,  with  a  few  Muilirooms  -  boil  all  together  till 
the  Sauce  is  rich  and  thick,  and  cut  the  Sweetbread  into  four.  A 
few  Force -Meat  Balls  is  proper  in  it.  Lay  the  Veal  in  the  Dilh, 
and  pour  the  Sauce  all  over  it.  Garnifli  with  Lemon. 

Another  Way  to  Ragoo  a  Bread  of  Veal. 

VOU  may  bone  it  nicely,  flour  it,  and  fry  it  of  a  fine  Brown, 

.  then  pour  the  Fat  out  of  the  Pan,  and  the  Ingredients  as 
above,  with  the  Bones  *  when  enough,  take  it  out,  and  drain  the 
Liquor,  then  put  in  your  Meat  again,  with  the  Ingredients,  as 
before  di  reded. 

A  Bread  of  Veal  in  Hodge-Podge . 

*“PAKE  a  Bread:  of  Veal,  cut  the  Brifcuit  into  little  Pieces,  and 
every  Bone  afiinder,  then  flour  it,  and  put  Half  a  Pound  of 
good  Butter  into  a  Stew-pan  *  when  it  is  hot,  throw  in  the  Veal, 
fry  it;  all  over  of  a  fine  light  Brown,  and  then  have  ready  a  Tea-, 
kettle  of  Water  boiling  •  pour  it  in  the  Stew-pan,  fill  it  up  and  ftir 
it  round,  throw  in  a  Pint  of  Green  Pcafe,  a  fine  Lettuce  whole, 
clean  waffl’d,  two  or  three  Blades  of  Mate,  a  little  W  hole  Pepper 
iv  a  in  a  Muffin  Rag,  a  little  Bundle  of  Sweet  Herbs,  a  fmall 
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Onion  ftuek  with  a  few  Clones,  and  a  little  Salt,  Cover  it  clofe, 
and  let  it  flew  an  Hour,  or  till  it  is  boil’d  to  your  Palate,  if  you 
would  have  Soop  made  of  it  3  if  you  would  only  have  Sauce  to  eat 
with  the  Veal,  you  mull  flew  it  till  there  is  juft  as  much  as  you 
would  have  for  Sauce,  and  feafon.it  with  Salt  to  your  Palate  3  take 
out  the  Onion,  Sweet  Herbs  and  Spice,  and  pour  it  all  together 
into  your  Difti.  It  is  a  fine  Difh.  If  you  have  no  Peafe,  pare 
three  or  four  Cucumbers,  fcoop  out  the  Pulp,  and  cut  it  into  little 
Pieces,  and  take  lour  or  five  Heads  of  Sellery,  clean  wafh’d,  and 
cut  the  white  Part  frnall  ;  when  you  have  no  Lettuces,  take  the 
little  Hearts  of  Savoys,  or  the  little  young  Sprouts  that  grow  on  the 
old  Cabbage  Stalks  about  as  big  as  the  Top  of  your  Thumb. 

Note,  If  you  would  make  a  very  fine  Difh  of  it,  fill  the  Infide 
of  your  Lettuce  with  Force-Meat,  and  rye  the  Top  clofe  with  3 
Thread  3  ftew  it  till  there  is  but  juft  enough  for  Sauce,,  fet  the 
Lettuce  in  the  Middle,  and  the  Veal  round,  and  pour  the  Sauce 
all  over  it.  Garniili  your  Difti  with  rafp’d  Bread,  made  into 
Figures  with  your  Fingers.  This  is  the  cjieapeft  Way  of  dreffmg 
a  Breaft  of  Veal  to  be  good,  and  ferye  a  Number  of  People. 


To  Collar  a  Breaft  of  Veal. 

AKE  a  very  ftiarp  Knife,  and  nicely  take  out  all  the  Bones, 
but  take  great  Care  you  do  not  cut  the  Meat  through  3  pick 
all  the  Fat  and  Meat  oft  the  Bones,  then  grate  fome  Nutmeg  aH 
pver  the  Infide  of  the  Veal,  a  very  little  beaten  Mace,  2  little 
Pepper  and  Salt,  a  few  Sweet  Herbs  Hired  frnall,  fome  Parfley, 
a  little  Lemon- peel  Hired  frnall,  a  fewT  Crumbs  of  Bread  and  the 
Bits  of  Fat  pick'd  oft  the  Bones  3  roll  it  up  tight,  flick  one  Skewer 
in  to  hold  it  together,  but  do  it  cleaver,  that  it  Hands  upright  in 
the  Difh  ;  tie  a  Packthread  acrofs  it  to  hold  it  together,  fpit  it, 
then  roll  the  Caul  all  round  it,  and  roaft  it.  An  Flour  and  3 
Quarter  will  do  it.  When  it  has  been  about  an  Hour  at  the  Fire 
take  off  the  Caul,  drudge  it  with  Flour,  bafte  it  well  with  Frefh 
Butter,  and  let  it  be  of  a  fine  Brown.  For  Sauce  take  Two  Penny¬ 
worth  of  Gravy  Beef,  c^it  it  and  hack  it  well,  then  Hour  it,  fry 
it  a  little  Brown,  then  pour  into  your  Stew-pan  fome  boiling  Wa¬ 
ter  3  ftir  it  well  together,  then  fill  your  Pan  two  Parts  full  of  Wa¬ 
ter,  put  in  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  little  Cruft  of 

Bread  toafted,  two  or  three  Blades  of  Mace,  four  Cloves,  fome 

"Whole  Pepper,  and  the  Bones  ol  the  Veal.  Cover  it  clofe,  and  let 

it  ftew  till  it  is  quite  rich  and  thick  3  then  ftrain  it,  boil  it  up 

again  with  Truffles  and  Morels,  a  few  Muftirooms,  a  Spoonful  of 
Catchup,  two  or  three  Bottoms  of  Artichokes,  if  you  have  them, 

add 
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add  a  little  Salt,  juft  enough  to  feafon  the  Gravy,  take  the  Pack- 
thread  off  the  Veal,  and  fet  it  upright  in  the  Difh  •  cut  the  Sweet¬ 
bread  into  four,  and  broil  it  of  a<  fine  Brown,  with  a  few  Force- 
Meat  Balls  fry’d,  lay  thele  round  the  Difh,  and  pour  in  the  Sauce, 
Garnilli  the  Difh  with  Lemon  and  fend  it  to  Table. 

To  Collar  a  Breaft  of  Mutton* 

DO  it  fhe  fame  Way,  and  it  eats  very  well.  But  you  muft  take 
off  the  Skin. 


Another  good  Way  to  drefs  a  Breaft  of  Mutton. 

COLLAR  it  as  before,  roaft  it,  and  bafte  it  with  Half  a  Pint 
■  of  Red  Wine,  and  when  that  is  all  foak’d  in,  bafte  it  well 
with  Butter,  have  a  little  good  Gravy,  fet  the  Mutton  upright  in 
the  Difh,  pour  in  the  Gravy,  have  Sweet  Sauce  as  for  Venifon, 
and  fend  it  to  Table.  .  Don’t  garnifh  the  Difh,  but  be  fare  to  take 
the  Skin  off  the  Mutton, 

The  Inlide  of  a  Surloin  of  Beef  is,  very  good  done  this  Way. 

If  you  don’t  like  the  Wine,  a  Quart  of  Milk,  and  a  Quarter 
of  a  Pound  of  Butter,  put  into  the  Dripping-pan,  does  full  as  well 
to  bafte  it. 

■  fo  Force  a  Leg  of  Lamb. 

TTTlTH  a  fharp  Knife  carefully  take  out  all  the  Meat,  and 
*  ’  leave  the  Skin  whole  and  the  Fat  on  it,  make  the  Lean  you 
cut  out  into  Force-Meat  thus :  To  two  Pounds  of  Meat,  three 
Pounds  of  Beef  Sewet  cut  fine,  and  beat  in  a  Marble  Mortar  till  it 
is  very  fine,  and  take  away  all  the  Skin  of  the  Meat  and  Sewet, 
then  mix  with  it  four  Spoonfuls  of  grated  Bread,  eight  or  ten 
Cloves,  five  or  fix  large  Blades  of  Mace  dry’d  and  beat  fine,  Half  a 
large  Nutmeg  grated,  a  little  Pepper  and  Salt,  a  little  Lemon-peel 
cut  fine,  a  very  little  Thyme,  fome  Parfiey,  and  four  Eggs :  Mix  all 
together,  put  it  into  the  Skin  again  juft  as  it  was,  in  the  fame 
Shape,  few  it  up,  roaft  it,  bafte  it  with  Butter,  cut  the  Loin  into 
Steaks  and  fry  it  nicely,  lay  the  Leg  in  the  Difh  and  the  Loin 
round  it,  with  ftew’d  Cauliflower  (as  in  <3?  age  17)  all  round  upon 
the  Loin,  pour  a  Pint  of  good  Gravy  into  the  Difh,  and  fend  it  to 
Table,.'  if  you  don’t  like  the  Cauliflower,- it  may  be  omitted, 

•  ,  k 

To  Boil  a  Leg  of  Lamb. 

ET  the  Leg  be  boiled  very  white.  An  Hour  will  do  it.  Cut 
1  the  Lorn  into  Steaks,  dip  them  into  a  few  Crumbs  of  Bread  and 
Eg.?’,  fry  them  nice  and  brown,  boil  a  good  deal  of  Spinach  and 
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fay  in  the.  Difh,  put  the  Leg  in  the  Middle,  lay  the  Loin  round 
it,  cut  an  Orange  in  four  and  garnilh  the  Difh,  and  have  Butter 
jn  a  Cup.  Some  love  the  Spinach  boiled,  then  drained,  put  into 
a  Sauce-pan  with  a  good  Piece  of  Butter  and  Hewed. 


To  Force  a  Large  Fowl, 


c 


UT  the  Skin  down  the  Back,  and  carefully  flip  it  up  fo  as  to 
take  out  all  the  Meat,  mix  it  with  one  Pound  of  Beef  Sewet, 
cut  it  fmall,  and  beat  them  together  in  a  Marble  Mortar  :  Take  a 
Pint  of  large  Oyfters  cut  fmall,  two  Anchovies  cut  fmall,  one 
Shalot  cut  fine,  a  few  Sweet  Plerbs,  a  little  Pepper,  a  little  Nutmeg 
grated,  and  the  Yolks  of  four  Eggs ;  mix  all  together  and  lay 
this  on  the  Bones,  draw  over  the  Skin  and  few  up  the  Back,  put 
the  Fowl  into  a  Bladder,  boil  it  an  Hour  and  a  Quarter,  Hew 
fome  Qyflers  in  good  Gravy  thickened  with  a  Piece  of  Butter 
rolled  in  Flour,  take  the  Fowl  out  of  the  Bladder,  lay  it  in  your 
Difh  and  pour  the  Sauce  over  it.  Garnilh  with  Lemon. 

It  eats  much  better  roafted  with  the  fame  Sauce. 

To  Roafi  a  Turky  the  genteel  Way « 

THIRST  cut  it  down  the  Back,  and  with  a  fharp  Penknife  bone 
it,  then  make  your  Force-Meat  thus :  Take  a  large  Fowl,  or  a 
Pound  of  Veal,  as  much  grated  Bread,  Half  a  Pound  of  Sewet  cut 
and  beat  very  fine,  a  little  beaten  Mace,  two  Cloves,  Half  a  Nut¬ 
meg  grated,  about  a  large  Tea  Spoonful  of  Lemon -peel,  and  the 
Yolks  of  two  Eggs ;  mix  all  together,  with  a  little  Pepper  and 
Salt,  fill  up  the  Places  where  the  Bones  came  out,  and  fill  the  Body, 
that  it  may  look  juH  as  it  did  before,  few  up  the  Back,  and  roaH 
it.  You  may  have  Oyfler  Sauce,  Sellery  Sauce,  or  juft  as  you 
pleafe  •  but  good  Gravy  in  the  Difh,  and  garnilh  with  Lemon, 
is  as  good  as  any  Thing.  Be  fure  to  leave  the  Pinions  on. 

To  few  a  Turley  or  Fowl. 

XjTRST  let  your  Pot  be  very  clean,  lay  four  clean  Skewers  at 
^  the  Eotfom,  lay  your  Turky  or  Fowl  upon  them,  put  in  a 
Quart  of  Gravy,  take  a  Bunch  of  Sellery,  cut  it  fmall,  and  walh 
it  very  clean,  put  it  into  your  Pot,  with  two  or  three  Blades  of 
Mace,  let  it  Hew  foftly  till  there  is  juft  enough  for  Sauce,  then  add 
a  good  Piece  of  Butter  rolled  in  Flour,  two  Spoonfuls  of  Red 
Wine,  two  of  Catchup,  and  juft  as  much  Pepper  and  Salt  as  will 
leaf  on  it,  lay  your  Fowl  or  Turky  in  the  Difh,  pour  the  Sauce 
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over  it,  and  fend  it  to  Table.  If  the  Fowl  or  Turky  is  - enough 
before  the  Sauce,  take  it  up,  and  keep  it  hot  till  the  Sauce  is 
boiled  enough,  then  put  it  in,  let  it  boil  a  Minute  or  two,  and 
dilh  it  up. 

To  Stew  a  Knuckle  of  Veal. 

TIE  fore  let  the  Pot  or  Sauce-pan  be  very  clean,  lay  at  the  Bottom 
-*-*  four  clean  wooden  Skewers,  walk  and  clean  the  Knuckle  very 
well,  then  lay  it  in  the  Pot  with  two  or  three  Blades  of  Mace,  a 
little  Whole  Pepper,  a  little  Piece  of  Thyme,  a  fmall  Onion,  a 
Cruft  of  Bread,  and  two  Quarts  of  Water.  Cover  it  down  clofe, 
make  it  boil,  then  only  let  it  fimraer  for  two  Hours,  and  when  it 
is.  enough  take  it  up,  lay  it  in  a  Dilh,  and  ftrain  the  Broth  over  it. 

Another  Way  to  Stew  a  Knuckle  of  Veal. 

fg*  LEAN  it  as  before  -direfied,  and  boil  it  till  there  is  juft 
•  enough  for  Sauce,  add  one  Spoonful  of  Catchup,  one  of  Red 
Wine,  and  one  of  Walnut  Pickle,  feme  Truffles  and  Morels,  or 
ft) me  dry’d  Muilirooms  cut  fmall 3  boil  it  all  together,  take  up 
the  Knuckle,  lay  it  in  a  Dilh,  pour  the  Sauce  over  it,  and  fend 
it  to  Table. 

NotCy  It  eats  very  well  done  as  the  Turky,  before  directed. 


To  Ragoo  a  Piece  of  Beef. 


AKE  a  large  Piece  of  the  Flank  which  has  Fat  at  the  Top 


cut  fquare,  or  any  Piece  that  is  all  Meat,  and  has  Fat  at  the 
Top,  but  no  Bones.  The  Rump  does  well.  Cut  all  nicely  oft  the 
Bone  (which  makes  fine  Soop)  then  take  a  large  Stew-pan  and 
with  a  good  Piece  of  Butter  fry  it  a  little  Brown  all  over,  flouring 
your  Meat  well  before  you  put  it  into  the  Pan,  then  pour  in  as 
much  Gravy  as  will  cover  it,  made  thus :  Take  about  a  Pound  of 
coarfe  Beef,  a  little  Piece  of  Veal  cut  fmall,  a  .Bundle  of  Sweet 
Herbs,  an  Onion,  feme  Whole  Black  Pepper  and  White  Pepper, 
two  or  three  large  Blades  of  Mace,  four  or  five  Cloves,  a  Piece  of 
Carrot,  a  little  Piece  of  Bacon  fteeped  in  Vinegar  a  little-  while,  a 
Cruft  of  Bread  toafted  Brown  3  put  to  this  a  Quart  of  Water,  and 
let  it  boil  till  Half  is  wafted.  While  this  is  making,  pour  a 
Quart  of  boiling  Water  into  the  Stew-pan,  cover  it  clofe,  and  let 
it  be  Brewing  foftiy  3  when  the  Gravy  is  done  ftrain  it,  pour  it 
into  the  Pan  where  the  Beef  is,  take  an  Ounce  of  Truffles  and 
Morels  cut  fmall,  fame  ffeih  or  dry’d  Muilirooms  cut  irnall,  two 
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Spoonfuls  of  Catchup,  and  cover  it  clofe.  Let  all  this  fte’w  till 
the  Sauce  is  rich  and  thick,  then  have  ready  fome  Artichoke 
Bottoms  cut  into  four,  and  a  few  pickled  Mufhrooms  •  give  them  a 
Boil  or  two,  and  when  your  Meat  is  tender  and  your  Sauce  quite 
rich,  lay  the  Meat  into  a  Difh  and  pour  the  Sauce  over  it.  You 
may  add  a  Sweetbread  cut  in  fix  Pieces,  a  Palate  hewed  tender 
cut  into  little  Pieces,  fome  Cocks-Combs,  and  a  few  Force-Meat 
Balls.  Thefe  are  a  great  Addition,  but  it  will  be  good  without. 

Note ,  For  Variety  when  the  Beef  is  ready  and  the  Gravy  put 
to  it,  add  a  large  Bunch  of  Sellery  cut  fmall  and  walked  clean* 
two  Spoonfuls  of  Catchup,  and  a  Giafs  of  Red  Wine.  Omit  all 
the  other  Ingredients.  When  the  Meat  and  Sellery  are  tender, 
and  the  Sauce  rich  and  good,  ferve  it  up.  It  is  alio  very  good 
this  Way  :  Take  fix  large  Cucumbers,  fcoop  out  the  Seeds,  pare 
them,  cut  them  into  Slices,  and  do  them  juft  as  you  do  the  Sel¬ 
lery. 

To  Force  the  Injide  of  a  Surloin  of  Beef. 

GPAKE  a  fharp  Knife,  and  carefully  lift  up  the  Fat  of  the  In- 
fide,  take  out  all  the  Meat  clofe  to  the  Bone,  chop  it  fmall, 
take  a  Pound  of  Sewet  and  chop  fine,  about  as  many  Crumbs 
of  Bread,  a  little  Thyme  and  Lemon -peel,  a  litttle  Pepper  and 
Salt,  Half  a  Nutmeg  grated,  and  two  Shalots  chopp'd  fine;  mix 
all  together,  with  a  Giafs  of  Red  W'ine,  then  put  it  into  the  fame 
Place,  cover  it  with  the  Skin  and  Fat,  skewer  it  down  with  fine 
Skewers,  and  cover  it  with  Paper.  Don’t  take  the  Paper  oft"  till 
the  Meat  is  in  the  Difh.  Take  a  Quarter  of  a  Pint  of  Red  Wine, 
two  Shalots  Hired  fmall,  boil  them,  and  pour  into  the  Diih,  with 
the  Gravy  which  comes  out  of  the  Meat,  it  eats  well*  Spit  your 
Meat  before  you  take  out  the  Infide. 


Another  Way  to  Force  a  Sutloid. 


TX/TIEN  it  is  quite  roalled,  take  it  up,  and  lay  it  in  the  Difh. 

with  the  Infide  uppermoft,  with  a  fharp  Knife  lift  up  the 
Skin,  hack  and  cut  the  Infide  very  fine,  iliake  a  little  Pepper  and 
Salt  over  it,  with  two  Shalots  •  cover  it  with  the  Skin,  and  fend 
it  to  Table.  You  may  add  Red  Wine,  or  Vinegar,  juft  as  you  like. 


To  Force  the  Infide  of  a  Rump  cf  Beef. 

*Vr OU  may  do  it  juft  in  the  fame  Manner,  only  lift  up  the  out- 
^  fide  Skin,  take  the  Middle  of  the  Meat,  and  do  as  before: 
di refled ;  put  it  into  the  fame  Place,  and  with  fine  Skewers  put 
it  down  clofe, 
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A  Roll'd  Rump  of  Reef. 

pUT  the  Meat  all  oft  the  Bone  whole,  Hit  the  Infide  down 
^  from  Top  to  Bottom,  but  not  through  the  Skin,  fpread  it 
open,  take  the  Flelh  of  two  Fowls  and  Beef  Sevvet,  an  equal 
Quantity,  and  as  much  cold  boiled  Ham,  if  you  have  it,  a  little 
Pepper,  an  Anchovy,  a  Nutmeg  grated,  a  little  Thyme,  a  good 
deal  of  Pariley,  a  few  MuiTirooms,  and  chop  them  all  together, 
beat  then!  in  a  Mortar,  with  a  Half- Pint  Bafon  full  of  Crumbs  of 
Bread  3  mix  all  thefe  together,  with  four  Yolks  of  Eggs,  lay  it 
into  the  Meat,  -cover  it  up,  and  roll  it  round,  itick  one  Skewer  in, 
and  tye  it  with  a  Packthread  crofs  and  crofs  to  hold  it  together  3 
take  a  Pot  or  large  Sauce-pan  that  will  j.uft  hold  h,  lay  a  Layer 
of  Bacon  and  a  Layer  of  Beef  cut  in  thin  Slices,  a  Piece  of  Carrot, 
fome  whole  Pepper.  Mace,  Sweet  Herbs,  and  a  large  Onion,  lay 
the  roll’d  Beef  on  it,  juft  put  Water  enough  to  the  'Fop  of  the 
Beef  3  cover  it  clofe,  and  let  it  ftew  very  foftly  on  a  How  Fire  for 
eight  or  ten  Flours,  but  not  too  fail.  When  you  find  the  Beef 
tender,  which  you  will  know  by  running  a  Skewer  into  the  Meat, 
then  take  it  up,  cover  it  up  hot,  boil  the  Gravy  ti!l  it  is  good, 
then  Brain  it  oft,  and  add  fome  MuJfhrooms  chopp’d,  fome  Truffles 
and  Morels  cut  fmal],  two  Spoonfuls  of  Red  or  White  Wine,  the 
Yolks  of  two  Eggs,  and  a  Piece  of  Butter  roll’d  m  Flour  3  boil  it 
together,  fet  the  Meat  before  the  Fire,  baite  it  with  Butter,  and 
throw  Crumbs  of  Bread  all  over  it :  When  the  Sauce  is  enough, 
lay  the  Meat  into  the  Difh,  and  pour  the  Sauce  over  it.  Take 
care  the  Eggs  do  not  curd. 


To  Boil  a  Rump  of  Reef  the  French  Fa/bion. 

HP AKE  a  Rump  of  Beef,  boil  it  Half  an  Hour,  take  it  up,  lay 
***  it  into  a  large  deep  Pewter  Difh  or  Stew-pan,  cut  three  or 
four  Gafhes  in  it  all  along  the  Side,  rub  the  Gafhes  with  Pepper 
and  Salt,  and  pour  into  the  Difh  a  Pint  of  Red  Wine,  as  much 
hot  Water,  two  or  three  large  Onions  cut  fmall,  the  Hearts  of 
eight  or  ten  Lettuces  cut  fmall,  and  a  good  Piece  of  Butter  rolled 
in  a  little  Flour;  lay  the  fie/hy  Part  of  the  Meat  downwards, 
cover  it  clofe,  let  it  idew  an  Hour  and  a  Half  over  a  Charcoal  Fire, 
or  a  very  How  Coal  Fire.  Obferve,  that  the  Butcher  chops  the  Bone 
fo  clofe,  that  the  Meat  may  lye  as  flat  as  you  can  in  the  Difh. 
When  it  is  enough,  take  the  Beer,  lay  it  in  the  Difh,  ana  pour 
the  Sauce  over  it. 

Note,  When  you  do  it  in  a  Pewter  Drill,  it  is  bed:  done  over  a 
Chaffing-  difh  of  hot  Coals,  with  a  Bit  or  two  of  Charcoal  to 
keep  u  alive. 
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Beef  E/carlotf 


AKE  a  Brifcuit  of  Beef,  Half  a  Pound  of  coarfe  Sugar,  two 


•*-  Ounces  of  Bay  Salt,  a  Pound  of  common  Salt,  mix  all  toge¬ 
ther  and  rub  the  Beef,  lay  it  in  an  earthen  Pan,  and  turn  it  every 
Day.  It  may  lie  a  Fortnight  in  the  Pickle,  then  boil  it,  and 
ferve  it  up  either  with  Savoys,  or  a  Peafe  Pudding. 

Note^  It  eats  much  finer  cold,  cut  into  Slices,  andfent  to  Table. 


Beef  a  la  Daub . 


VOU  may  take  a  Buttock  or  Rump  of  Beef,  lard  it,  fry  it 
Brown  in  fome  fweet  Butter,  then  put  it  into  a  Pot.  that  will 
juft  hold  it  $  put  in  fome  Broth  or  Gravy  hot,  fome  Pepper, 
Cloves,  Mace,  and  a  Bundle  of  Sweet  Herbs,  ftew  it  four  Hours, 
till  it  is  tender,  and  feafon  it  with  Salt  ;  take  Half  a  Pint  of  Gravy, 
two  Sweetbreads  cut  into  eight  Pieces,  fome  Truffles  and  Morels, 
Palates,  Artichoke-Bottoms  and  Mufhrooms,  boil  all  together, 
lay  your  Beef  into  the  Difh  3  ftrain  the  Liquor  into  the  Sauce,  and 
boil  all  together.  If  it  is  not  thick  enough,  roll  a  Piece  of  But¬ 
ter  in  Flour,  and  boil  in  it.  Pour  this  all  over  the  Beef.  Take 
a  Force-Meat  roll’d  in  Pieces  Half  as  long  as  one’s  Finger,  dip  them 
into  Batter  made  with  Eggs,  and  fry  them  Brown  5  fry  fome 
Sippets  dipp’d  into  Batter  cut  Three-corner-ways,  lbick  them  into 
the  Meat,  and  garniili  with  the  Force-Meat, 

Beef  a  la  Mode  in  Pieces. 

vou  muft  take  a  Buttock' of  Beef,  cut  it  into  two  Pound  Pieces, 


**-  lard  them  with  Bacon,  fry  them  Brown,  put  them  into  a  Pot 
that  will  juft  hold  them,  put  in  two  Quarts  of  Broth  or  Gravy,  a 
few  Sweet 'Herbs,  an  Onion,  fome  Mace,  Cloves,  Nutmeg,  Pep¬ 
per  and  Salt  5  when  that  is  done,  cover  it  clofe,  and  ftew  till  it  is 
tender,  skim  off  all  the  Fat,,  lay  the  Meat  in  the  Difh,  and  ftrain 
the  Sauce  over  it. '  You  may  ferve  it  up  hot  or  cold. 

Beef  a  la  Mode ,  the  French  Way. 

*“|  'AKE  a  Piece  of  the  Buttock  of  Beef,  and  fome  fat  Bacon  cut 
into  little  long  Bits,  then  take  two  Tea  Spoonfuls  of  Salt,  one 
Tea  Spoonful  of  beaten  Pepper,  one  of  beaten  Mace,  and  one  of 
Nutmeg- 5  mix  all  together,  have  your  Larding -pins  ready,  firft 
dip  the  Bacon  in  Vinegar,  then  roll  it  in  your  Spice,  and  lard 
your  Beef  very  thick  and  nice  5  put  the  Meat  into  a  Pot  with  two 
or  three  large  Onions,  a  good  Piebe  of  Lemon-peel,  a  Bundle  of 
Herbs,  and  three' or  four  Spoonfuls  of  Vinegar  5  cover  it  down, 


clofe, 


made  Plain  and  Pajy. 

ciofe,  and  put  a  wet  Cloth  round  the  Edge  of  the  Cover  that  no 
Steam  can  get  out,  and  fet  it  over  a  very  flow  Fire:  When  you 
think  one  Side  is  done  enough,  turn  the  other,  and  cover  it  with 
the  Rhind  of  the  Bacon  5  cover  the  Pot  ciofe  again  as  before,  and 
when  it  is  enough  (which  it  will  be  when  quite  tender)  take  it  up 
and  lay  it  in  your  Difh,  take  off  all  the  Fat  from  the  Grayy,  and 
.  pour  the  Gravy  over  the  Meat.  If  you  chufe  your  Beef  to  be  Pved. 
you  may  rub  it  with  Salt-petre  over  Night. 

Note ,  You  muft  take  great  Care  in  doing  your  Beef  this  Way  that 
your  Fire  is  very  flow  ;  it  will  take  at  lead  fix  Hours  doing  if 
the  Piece  be  any  thing  large.  If  you  would  have  the  Sauce  very 
rich,  boil  Half  an  Ounce  of  Truffles  and  Morels  in  Half  a  Pint  of 
good  Gravy  till  they  are  very  tender,  and  add  a  Gall  of  pickled 
Mufhrooms,  or  freih  ones  are  heft*  mix  all  together  with  the 
Gravy  of  the  Meat,  and  pour  it  over  your  Beef.  You  mull  mind 
and  beat  all  your  Spices  very  fine*  and  if  you  have  not  enough 
mix  fame  more,  according  to  the  Bignefs  of  your  Beef. 

Beef  Olives. 


^TYAlKE  a  Rump  of  Beef,  cut  it  into  Steaks  Half  a  Quarter  long, 
about  an  Inch  thick,  let  them,  be  fquare  3  lay  on  fome  good 
Force-Meat  made  with  Yeal,  roll  them,  tie  them  once  round  with 
a  hard  Knot,  dip  them  in  Egg,  Crumbs  of  Bread  and  grated  Nut¬ 
meg,  and  a  little  Pepper  and  Salt.  The  bed  Way  is  to  road  them, 
or  fry  them  Brown  in  frefli  Butter,  lay  them  every  one  on  a  Bay- 
Leaf,  and  cover  them  every  one  with  a  Piece  of  Bacon  toaded, 
have- fome  good  Gravy,  a  few  Truffles  and  Morels,  and  Mufhrooms } 
boil  ail  together,  pour  into  the  Difh,  and  fend  it  to  Table. 


Veal  Olives. 

"T'HEY  are  good  done  the  fame  Way,  only  roll  them  narrow  at 
one  End  and  broad  at  the  other.  Fry  them  of  a  fine  Brown. 
3mit  the  Bay -Leaf,  but  lay  little  Bits  of  Bacon  about  two  Inches 
.ong  on  them.  The  fame  Sauce.  Garniih  with  Lemon, 


Beef  Collops. 

pUT  them  into  thin  Pieces  about  two  Inches  long,  beat  them 
^  with  a  Back  of  a  Knife  very  well,  grate  fome  Nutmeg,  flour 
them  a  little,  lay  them  in  a  Stew-pan,  put  in  as  much  Water  as 
you  think  will  do  for  Sauce,  Half  an  Onion  cut  fmall,  a  little 
Piece  of  Lemon-peel  cut  fmall,  a  Bundle  of  Sweet  Herbs,  a  little 
Pepper  and  Salt,  a  Piece  of  Butter  rolled  in  a  little  Flour.  Set 

F  2  them 
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them  on  2  flow  Fire  ^  when  they  begin  to  fimrner,  ftir  them  now 
and  then  3  when  they  begin  to  be  hot,  ten  Minutes- will  do  them, 
but  take  care  they  don’t  boil.  Take  out  the  Sweet  Herbs,  pour 
it  into  the  Diih,  and  fend  it  to  Table. 

Note,  You  may  do  the  Infide  of  a  Surloin  of  Beef  in  the  fame 
Manner  the  Day  after  it  is  malted,  only  don’t  beat  them,  hut  cut 
them  thin. 

N-  ‘B •  You  may  do  this  Difh  betiveen  two  Pewter  Di flies, 
hang  them  between  two  Chairs,  take  fix  Sheets  of  White-brown 
Paper,  tare  them  into  Slips,  and  burn  them  under  the  Difh  one 
Piece  at  a  Time. 


To  Stew  Beef  Steaks. 

^PAICE  Rump  Steaks,  pepper  and  fait  them,  lay  them  in  a 
Stew-pan,  pour  in  Half  a  Pint  of  Water,  a  Blade  or  two  of 
Mace,  two  or  three  Cloves,  a  little  Bundle  of  Sweet  Herbs,  an 
Anchovy,  a  Piece  of  Butter  rolled  in  Flour,  a  Glafs  of  White 
W  me,  and  an  Onion  ;  cover  them  clofe,  and  let  them  flew  foftly 
till  they  are  tender,  then  take  out  the  Steaks,  flour  them,  fry  them 
in  frefh  Butter,  and  pour  away  all  the  Fat,  Brain  the  Sauce  they 
were  ftew’d  in,  and  pour  into  the  Pan  •  tofs  it  all  up  together  till 
the  Sauce  is  quite  hot  and  thick.  If  you  add  a  Quarter  of  a  pint 
of  Oyfters,  it  will  make  it  the  better.  Lay  the  Steaks  into  the 
Difh,  and  pour  the  Sauce  over  them.  Garnifh  with  any  Pickle 
you  like.  *  ? 


To  Fry  Beef  Steaks. 

HPAKR  Rump  Steaks,  beat  them  very  well  with  a  Roller,'  fry 
**■  them  in  Half  a  Pint  of  Ale  that  is  not  bitter,  and  whilffc  they 
are  frying  cut  a  large  Onion  fmall,  a  very  little  Thyme,  fome 
Parfley  fhred  fmall,  fome  grated  Nutmeg,  and  a  little  Pepper  and 
Salt  5  mil  all  together  in  a  Piece  ol  Butter,  and  then  in  a  little 
Flour,  put  this  into  the  Stew-pan,  and  Brake  all  together.  WThen 
the  Steaks  are  tender,  and  the  Sauce  of  a  fine  Thicknefs,  difh 
it  up. 


A  fecond  Way  to  Fry  Beef  Steaks. 


/'MJT  the  Lean  by  itfelf,  and  beat  them  well  with  the  Back  of  a 
Knife,  fry  them  in  juft  as  much  Butter  as  will  moiften  the 
Pan,  pour  out  the  Gravy  as  it  runs  «ut  of  the  Meat,  turn  them 

often, 
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often,  do  them  over  a  gentle  Fire,  then  fry  the  Fat  by  itfelf  and 
lay  upon  the  Meat,  and  put  to  the  Gravy  a  Glafs  of  Red  Wine, 
Half  an  Anchovy,  a  little  Nutmeg,  a  little  beaten  Pepper,  and  a 
Shaiot  cut  fmall  •  give  it  two  or  three  little  boils,  feafon  it  with 
Salt  to  your  Palate,  pour  it  over  the  Steaks,  and  fend  them  to 
Table. 


Another  I  fay  to  do  Beef  Steaks. 

ipTIT.your  Steaks,  Half  broil  them,  then  lay  them  in  a  Stew- 
^  pan,  feafon  them  with  Pepper  and  Salt,  juft  cover  them  with 
Gravy,  and  a  Piece  of  Butter  rolled  in  Flour.  Let  them  Few  for 
Half  an  Hour,  beat  uo  the  Yolks  of  two  Eggs,  Fir  all  together 
for  two  or  three  Minutes,  and  then  ferve  it  up. 


A  pretty  Side  -  Difh  of  Beef. 

*0  OAST  a  tender  Piece  of  Beef,  lay  fat  Bacon  all  over  it  and 
^  roll  it  in  Paper,  bade  it,  and  when  it  is  roafted  cut  about  two 
Pounds  in  thin  Slices,  lay  them  in  a  Stew-pan,  and  take  fix 
large  Cucumbers,  peel  them,  and  chop  them  fmall,  lay  over  them 
a  little  Pepper  and  Salt,  Few  them  in  Butter  for  about  ten  Mi¬ 
nutes,  then  drain  out  the  Butter,  and  (hake  fome  Flour  over  them  ; 
tofs  them  up,  pour  in  Half  a  Pint  of  Gravy,  let  them  Few  till 
they  are  thick,  and  difh  them  up. 


To  drefs  a  Fillet  of  Beef. 


TT  is  the  Infide  of  a  Surloin  :  You  muF  carefully  cut  it  all 
■  out  from  the  Bone,  grate  fome  Nutmeg  over  it,  a  few  Crumbs 
of  Bread,  a  little  Pepper  and  Salt,  a  little  Lemon-peel,  a  little 
Thyme,  fome  Parfiey  Fired  fmall,  and  roll  it  up  tight  5  tie  it 
with  a  Packthread,  roaF  it,  put  a  Quart  of  Milk  and  a  Quarter  of 
a  Pound  of  Butter  into  the  Dripping-pan  and  baFe  it  5  when  it  is 
enough,  take  it  up,  untie  it,  leave  a  little  Skewer  in  it  to  hold  it 
together,  have  a  little  good  Gravy  in  the  Difh,  and  fome  Sweet 
Sauce  in  a  Cup.  You  may  baFe  it  with  Red  Wine  aud  Butter,  ii 
you  like  it  better  *  or  it  will  do  very  well  with  Butter  only. 


Beef  Steaks  Polled . 


Mortar,  the  Fleih  of  a  large  Fowl  cut  fmall,  Flalf  a  Pound  of  cold 
Ham  chopp’d  fmall,  the  Kidney-Fat  oi  a  Loin  of  Veal  chopp’d 

fmall, 
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fmall,  a  Sweetbread  cut  in  little  Pieces,  an  Ounce  of  Truffles  and 
Morels  fird  dew’d  and  then  cut  fmall,  fome  Parfley,  the  Yolks  of 
four  Eggs,  a  Nutmeg  grated,  a  very  little  Thyme,  a  little  Lemon- 
peel  cut  fine,  a  little  Pepper  and  Salt,  and  Half  a  Pint  of  Cream : 
Mix  all  together,  lay  it  on  your  Steaks,  roll  them  up  firm,  of  a 
good  Size,  and  put  a  little  Skewer  into  them,  put  them  into  the 
Stew-pan,  and  fry  them  of  a  nice  Brown' 5  then  pour  all  the  Fat 
quite  out,  and  put  in  a  Pint  of  good  fry’d  Gravy  (as  in  ‘Page  rg) 
put  one  Spoonful  of  Catchup,  two  Spoonfuls  of  Red  Wine,  a  few 
Mufhrooms,  and  let  them  ftew  for  a  Quarter  of  an  Hour.  Take 
up  the  Steaks,  cut  them  in  two,  lay  the  cut  Side  uppermofe  and 
pour  the  Sauce  over  it.  Garnifh  with  Lemon. 

Note,  Before  you  put  the  Force-Meat  into  the  Beef,  you  are  to 
dir  it  all  together  over  a  flow  Fire  for  eight  or  ten  Minutes. 

1  _  • _ 

To  Stew  a  Rump  of  Reef. 

TTAVING  boil’d  it  till  it  is  little  more  than  Half  enough, 
"k-4*  take  it  up,  and  peel  off  the  Skin :  Take  Salt,  Pepper,  beaten 
Mace,  grated  Nutmeg,  a  Handful  of; Parfley,  a  little  Thyme, 
Winter-Savoury,  Sweet-Marjoram,  all  chopp’d  fine  and  mixt,  and 
fluff  them  in  great  Holes  in  the  Fat  and  Lean,  the  red  fpread  over 
it,  with  the  Yolks  of  two  Eggs  $  fave  the  Gravy  that  runs  out, 
put  to  it  a  Pint  of  Claret,  and  put  the  Meat  into  a  deep  Pan,  pour 
the  Liquor  in,  cover  it  clofe,  and  let  it  bake  two  Hours,  then  put 
it  into  the  Life,  pour  the  Liquor  over  it,  and  fend  it  to  Table. 

Another  TVay  to  Stew  a  Rump  of  Beef. 

VOU  mull  cut  the  Meat  off  the  Bone,  lay  it  in  your  Stewr-pan, 
-®*  cover  it  with  Water,  put  in  a  Spoonful  of  Whole  Pepper,  two 
Onions,  a  Bundle  of  Sweet  Herbs,  fome  Salt,  and  a  Pint  of  Red 
Wine  -  cover  it  clofe,  fet  it  over  a  Stove  or  flow  Fire  for  four 
Hours,  fhaking  it  fometimes,  and  turning  it  four  or  five  Times  5 
make  Gravy  as  for  Soop,  put  in  three  Quarts,  keep  it  flirring  till 
Dinner  is  ready  :  Take  ten  or  twelve  Turnips,  cut  them  into  Slices 
the  broad  Way,  then  cut  them  into  four,  flour  them?  and  fry  them 
Brown  in  Beef  Dripping.  Be  fure  to  let  your  Dripping  boil  before 
you  put  them  in  5  then  drain  them  well  from  the  Fat,  lay  the 
Beef  into  your  Soop-dilh,  toall  a  little  Bread  very  nice  and  brown, 
cut  in  three  Corner  Dice,  lay  them  into  the  Difh,  and  the  Turnips 
likewife  5  drain  in  the  Gravy,  and  fend  it  to  1  able.  If  you  have 
the  Convenience  of  a  Stove,  put  the  Difh  over  it  for  five  or  fix 
Minutes  5  it  gives  the  Liquor  a  fine  Flavour  of  the  Turnips, 

makes 
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makes  the  Bread  eat  better,  and  is  a  great  Addition.  Seafon  it 
with  Salt  to  your  Palate. 


Portugal  Beef. 

nPAKE  a  Rump  of  Beef,  cut  off  the  Bone,  cut  it  a-crofs,  flour  it, 
fry  trie  thin  Part  Brown  in  Butter,  the  thick  End  fluff  with 
Sewet,  boil’d  Chefnuts,  an  Anchovy,  an  Onion,  and  a  little  Pep¬ 
per.  Stew  it  in  a  Pan  of  ftrong  Broth,  and  when  it  is  tender  lay 
both  the  Fry’d  and  Stew’d ’together  in  your  Difh,  cut  the  Fry’d 
in  two  and  lay  on  each  Side  of  the  Stew’d,  flrain  the  Gravy  it 
was  ftew’d  in,  put  to  it  fome  pickled  Gerkins  chopp’d,  and  boil’d 
Chefnuts,  thicken  it  with  a  Piece  of  burnt  Butter,  give  it  two  or 
three  boils  up,  feafon.it  with  Salt  to  your  Palate,  and  pour  it  over 
the  Beef.  Garniih  with  Lemon. 


To  Stew  a  Rump  of  Beef,  or  the  BrifcuiL  the 
\  French  Way. 


>TiAKE  a  Rump  of  Beef,  put  it  into  a  little  Pot  that  will  hold 
it,  cover  it  with  Water,  put  on  the  Cover,  let  it  flew  an 
Hour;  but  if  a  Brifcuit,  two  Hours.  Skirn  it  clean,  then  flafli  the 
Meat  with  a  Knife  to  let  out  the  Gravy,  put  in  a  little  beaten  Pep¬ 
per,  fome  Salt,  four  Cloves,  with  two  or  three  large  Blades  of 
Mace 'beat  fine,  fix  Onions  fliced,  and  Half  a  Pint  of  Red  Wine  ; 
cover  it  clofe,  let  it  flew  an  Hour,  then  put  in  two  Spoonfuls  of 
Capers  or  Aflertion  Buds  pickled,  or  Broom  Buds,  chop  them, 
two  Spoonfuls  of  Vinegar  and  two  of  Verjuice  :  Boil  fix  Cabbage 
Lettuces  in  Water,  then  put  them  in  a  Pot,  put  in  a  Pint  of 
good  Gravy,  let  all  flew  together  for  Half  an  Hour,  skim  all  the 
Fat  off,  lay  the  Meat  into  the  Difh,  and  pour  the  reft  over  it, 
have  ready  fome  Pieces  of  Bread  cut  three  Corner-ways  and  fry’d 
crifp,  flick  them  about  the  Meat,  and  garnifh  them.  W'hen  you 
put  in  the  Cabbage,  put  with  it  a  good  Piece  of  Butter  rolled  m 
Flour. 

To  Stew  Beef  Gobbets. 


/VJ.ET  any  Piece  of  Beef,  except  the  Leg,  cut  it  in  Pieces  about 
the  Bignefs  of  a  Pullet’s  Egg,  put  them  in  a  Stew-pan,  cover 
them  with  Water,  let  them  flew,  skim  them  clean,  and  when  they 
have  ltew’d  an  Hour,  take  Mace,  Cloves,  and  Whole  Pepper  ty’d 
in  a  Muflm  Rag  loofe,  fome  Sellery  cut  fmail,  put  them  into  the 

Pan  with  fome  Salt,  Turnips  and  Carrots,  par’d  and  cut  in  Slice% 

a  liwce 
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a  little  Parfley,  a  Bundle  of  Sweet  Herbs,  and  a  large  Cruft  of 
Bread.  Ton  may  put  in  an  Ounce  of  Barley  or  Rice,  if  you  like 
it.  Cover  it  clofe,  and  let  it  few  till  it  is  tender 3  take  out  the 
Herbs,  Spices  and  Bread,  and  have  ready  fry’d  a  French  Roll  cut 
in  four.  Difti  up  all  together,  and  fend  it  to  Table. 


Beef  Royal. 

TAKE  a  Surloin  of  Beef,  or  a  large  Rump,  bone  it  and  beat 
it  very  well,  then  lard  it  with  Bacon,  feafon  it  all  over  with 
Salt,  Pepper,  Mace,  Cloves,  and  Nutmeg,  all  beat  fine,  forme  Le- 
mon-peelcut  fraall,  and  fome  Sweet  Herbs;  in  the  mean  Time 
make  a  ltrong  Broth  of  the  Bones,  take  a  Piece  of  Butter  with  a 
little  Flour,  brown  it,  put  in  the  Beef,  keep  it  turning  often  till  it 
is  Browm,  then  ftrain  the  Broth,  put  all  together  into  a  Pot,  put 
in  a  Bay-Leaf,.  a  few  Truffles,  and  fome  Gx  Palates  cut.  fmalh 
'  Cover  it  clofe,  and  let  it  ftew  till  it  is  tender,  take  out  the  Beef, 
skim  offl  all  the  Fat,  pour  in  a  Pint  of  Claret,  fome  fry’d  Oyfters, 
^n  Anchovy,  and  fome  Gerkins  Hired  fmall 3  boil  all  together,  put 
in  the  Beef  to  warm,  thicken  your  Sauce  with  a  Piece  of  Butter 
rolled  in  Flour,  or  Mufhroom  Powder,  or  burnt  Butter.  Lay  your 
Meat  in  the  Dijfh,  pour  the  Sauce  over  it,  and  fend  it  to  Table, 
This  may  be  eat  either  hot  or  cold. 


^  Tongue  and  Udder  forced. 

FIRST  parboil  your  Tongue  and  Udder,  blanch  the  Tongue 
and  flick  it  with  Cloves 3  as  for  the  Udder,  you  muft  carefully 
raife  it,  and  fill  it  with  Force-Meat,  made  with  Veal :  Firft  wafh 
the  Infide  with  the  Yolk  of  an  Egg,  then  put  in  the  Force-Meat, 
fie  the  Ends,  clofe  and  fpit  them,  roaft  them,  and  bafte  them 
with  Butter  3  when  enough,  have  good  Gravy  in  the  Dilh,  and 
Sweet  Sauce  in  a  Cup. 

jS Tote,  For  Variety  you  may  lard  the  Udder. 

fo  Fricafey  Neats  Tongues. 


nPAKE  Neats  Tongues,  boil  them  tender-,  .peel  Bern,  cut  them 
into  thin  Slices,  and'  fry  them  in'frefh  Bis  iter  3  hen  pour  out 
the  Butter,  put  in  as  much  Gravy  as  you  fhail  want  for  Sauce,  a 
Bundle  of  Sweet  Flerbs,  an  Onion,  fome  Pepper  and  Salt,  and  a 
Blade  or  two  of  Mace  3  fimmer  all,  together  for -Half  an  Hour,  then 
take  out  your*  Tongue,  ftrain  the  Gravy,  put  it  with  the  Tongue 
into  the  Stew-pan  again,  heat  up  the  Yolks  of  two  Eggs  with  a  < 
Glafspf  White  Wine, ,  a  little  grated  Nutmeg,  a  Piece  of  .Butter 
asvbig  as  a  W,alnut;  rolled  in  Flour,  fliake  all  together  for  four  or 
fife, Minuses, '  dif.lvit-.pp*  and  fend  it  to  Table. 
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To  Force  a  Tongue. 

T>  OIL  it  till  it  is  tender  ;  let  it  Hand  till  it  is  cold,  then  cut  a 
Hole  at  the  Root-end  of  it,  take  out  fome  of  the  Meat,  chop 
it  with  as  much  Beef-Se wet,  a  few  Pippins,  fome  Pepper  and  Salt, 
a  little  Mace  beat,  fome  Nutmeg,  a  few  Sweet  Herbs,  and  the 
Yolks  of  two  Eggs-  chop  it  all  together,  Ruff  it,  cover  the  End 
with  a  Veal  Caul  or  butter’d  Paper,  roait  it,  bafte  it  with  Butter, 
and  dilh  it  up.  Have  for  Sauce  good  Gravy,  a  little  melted  But¬ 
ter,  the  Juice  of  an  Orange  or  Lemon,  and  fome  grated  Nutmeg  $ 
boil  it  up,  and.  pour  it  into  the  Dilh. 

To  Stew  Neats  Tongues  White* 

*"PAKE  two  Tongues,  let  them  flew  in  Water  juft  to  cover  them 
A  for  two  Hours,  then  peel  them,  put  them  in  again  with  a 
Pint  of  ftrong  Gravy,  Half  a  Pint  of  White  Wine,  a  Bundle  of 
Sweet  Herbs,  a  little  Pepper  and  Salt,  fome  Mace,  Cloves,  and 
Whole  Pepper  ty’d  in  a  Mu  ft  in  Rag,  a  Spoonful  of  Capers  chopp’d, 
Turnips  and  Carrots  lliced,  and  a  Piece  of  Butter  roll’d  in  Floury 
let  all  flew  together  very  foftly  over  a  flow  Fire  for  two  Hours, 
then  take  out  the  Spice  and  Sweet  Kerb',  and  fend  it  to  Table. 
You  may  leave  out  the  Turnips  and  Carrots,  or  boil  them  by 
themfeives,  and  lay  them  in  the  Dilh,  juft  as  you  like. 

To  Fricafey  Ox  Palates. 

AFTER  boiling  your  Palates  very  tender  (which  you  muft  do 
by  fetting  them  on  in  cold  Water,  and  letting  them  do  foftly) 
then  blanch  them  and  ferape  them  clean  3  take  Mace,  Nutmeg, 
Clo  ves,  and  Pepper  beat  fine,  rub  them  all  over  with  thofe,  and 
with  Crutnbs  of  Bread  3  have  ready  fome.  Butter  in  a  Stew-pan, 
and  when  it  is  hot  put  in  the  Palates  3  fry  them  Brown  on  both 
Sides,  then  pour  out  the  Eat,  and  put  to  them  fome  Mutton  or 
Beef  Gravy,  enough  for  Sauce,  an  Anchovy,  a  little  Nutmeg,  a 
little  Piece  of  Butter  rolled  in  Flour,  and  the  Juice  of  a  Lemon  • 
let  it  fimmer  all  together  for  a  Quarter  of  aj a  Hour,  dilh  it  up, 
and  garniih  with  Lemon. 

To  Roaji  Ox  Palates. 

TJAVING  boil’d  your  Palates  tender,  blanch  them,  cut  them 
^ ^  into  Slices  about  two  Inches  long,  lard  Half  with  Bacon, 
then  have  ready  two  or  three  Pigeons  and  two  or  three  Chicken- 
peeper's,  draw’  them,  trufs  them,  and  HU  them  with  Force-Meat  j 
hi  Half  of  them  be  nicely  larded ,  fpit  them  on  a  Bird  Spit  3  fpit 
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them  thus,  a  Bird,  a  Palate,  a  Sage-Leaf,  and.  a  Piece  of  Bacon  * 
and  fo  on,  a  Bird,  a  Palate,  a  Sage  Leaf,  and  a  Piece  of  Bacon. 
Take  Cocks-combs  and  Lamb-Bones  parboil’d  and  blanch’d,’  lard 
them  with  little  Bits  of  Bacon,  large.  OyBers  parboil’d,  and  each 
one  larded  with  one  Piece  of  Bacon,  put  thefe  on  a  Skewer  with 
a  little  Piece  of  Bacon  and  a  Sage-Leaf  between  them,  tye  them 
on  to  a  Spit  and  roaft  them,  then  beat  up  the  Yolks  of  three  Eggs, 
fome  Nutmeg,  a  little  Salt  and  Crumbs  of  Bread  $  bade  them  with 
thefe  all  the  Time  they  are  a  R.qafting,  and  have  ready  two  Sweet¬ 
breads  each  cut  in  two,  fome  Ardchoke-bottoms  cut  into  four  and 
fry’d,  and  then  rub  the  Difh  with  Shalots  ;  lay  the  Birds  in  the 
Middle  piled  upon  one  another,  and  lay  the  other  Things  all  fe- 
parate  by  themfelves  round  about  in  the  f)iih.  Have  ready  for 
Sauce  a  Pint  of  good  Gravy,  a  Quarter  of  a  Pint  of  Red  Wine,, 
an  Anchovy,  the  Qyfter  Liquor,  a  Piece  of  Butter  rolled  in  Flour; 
boil  all  tbefe  together  and  pour  into  the  Difh,  with  a  little  Juice 
of  Lemon.  Garnifh  your  Difh  with  Lemon. 

To  drefs  a  Leg  of  Mutton  d  la  Roy  ale » 

O' AY  IN  G  taken  off  all  the  Fat,  Skin,  and  Shank  Bone,  lard 
*®~ x  it  with  Bacon,  feafon  it  with  Pepper  and  Salt,  and  a  round 
Piece  of  about  three  or  four  Pounds  of  Beef  or  Leg  of  Veal,  lard 
it;  have  ready  fome  Hog’s-Lard  boiling,  flour  your  Meat,  and 
give  it  a  Colour  in  the  Lard,  then  take  the  Meat  out  and  put  it 
into  a  Pot,  with  a  Bundle  of  Sweet'  Herbs,  fome  Parfley,  an  Onion 
Buck  with  Cloves,  twro  or  three  Blades  of  Mace  ;  fome  Whole  Pep¬ 
per,  and  three  Quarts  of  Water  •  cover  it  clofe,  and  let  it  boil  very 
foftly  for  two  Hours,  mean  while  get  ready  a  Sweetbread  fplit, 
cut  into  four,  and  broil’d,  a  few  Truffles  and  Morels  fcew’d  in  a 
Quarter  of  a  Pint  of  ftrong  Gravy,  a  Glafs  of  Red  Wine,  a  few 
Mufhrooms,  twro  Spoonfuls  of  Catchup,  and  fome  Afparagus- 
tops ;  boil  all  thefe  together,  then  lay  the  Mutton  in  the  Middle 
of  the  Difh,  cut  the  Beef  or  Veal  into  Slices,  make  a  Rim  round 
your  Mutton  with  the  Slices,  and  pour  the  Ragoo  over  it ;  when 
you  have  taken  the  Meat  out  of  the  Pot,  skim  all  the  Fat  off  the 
Gravy ;  Brain  it,  and  add  as  much  to  the  other  as  will  fill  the 
Lilli.  Garnifh  with  Lemon. 


A  Leg  of  Mutton 


d 


la  Hautgout . 


T,  ET  it  hang  a  Fortnight  in  an  airy  Place,  then  have  ready 
fome  Cloves  of  Garlick  and  Bud  it  all  over,  rub  it  with  Pep¬ 
per  and  Salt;  roaft  it,  have  fome  good  Gravy  and  Red  Wine  in 
the  Difh,  and  fend  it  to  Table. 

To 


made  Plain  and  Eafy. 

To  Roajl  a  Leg  of  Mutton  with  Oyfters. 
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TAKE  a  Leg  about  two  or  three  Days  kill’d,  fluff  it  all  over 
with  Oyfters,  and  roaft  it.  Garniili  with  Horfe-raadifti. 

To  Roaft  a  Leg  of  Mutton  with  Cockles. 

STUFF,  it  all  over  with  Cockles,  and  roaft  it.  Garniili  with 
Horfe-raddifh. 

A  Shoulder  of  Mutton  in  Epigram. 

J)  OAST  it  almoft  enough,  then  very  .carefully  take  off  the  Skin 
5k-  about  the  Thicknefs  of  a  Crown-piece,  and  the  Shank  Bone 
with  it  at  the  End,  then  feafon  that  Skin  and  Shank  .bone  witn. 
Pepper  and  Salt,  a  little  Lemon-peel  cut  fmalft  and  a  few  Sweet 
Herbs  and  Crumbs  of  Bread,  then  lay  this  on  the  Gridiron,  and 
let  it  be  .of  a  fine  Brown  ;  in  the  mean  Time  take  the  reft  of  the 
Meat  and  cut  it  like  a  Haili  about  the  Bignefs  of  a  Shilling  :>  fave 
the  Gravy  and  put  to  it,  with  a  few  Spoonfuls  of  ftrong  Gravy, 
Half  an  Onion  cut  fine,  a  little  Nutmeg,  a  little  Pepper  and  Salt, 
a  little  Bundle  of  Sweet  Herbs,  fome  Gerkins  cut  very  fmali,  a^ 
few  Mufhrooms,  two  or  three  Truffles  cut  fmali,  two  Spoonfuls  oi 
Wine,  either  Red  or  White,  and  throw  a  little  Flour  over  the 
5 Meat  3  let  all  thefe  ftew  together  very  foftly  for  five  or  fix  Minutes,, 
but  be  fure  it  don’t  boil }  take  out  the  Sweet  Her  os,  and  put  the 
Hafli  into  the  Difh,  lay  the  Broil’d  upon  it,  and  fend  it  to  fable. 

A  Harrico  of  Mutton. 

T'AKE  a  Neck  or  Loin  of  Mutton,  cut  it  into  fix  Pieces,  hour 
it,  and  fry  it  Brown  on  both  Sides  m  the  Stew-pan,  then 
pour  out  all  the  Fat •  put  in  fome  Turnips  and  Carrots  cut  like 
Dice,  two  Dozen  of  Chefnuts  blanched,  two  or  three  Lettuces  cut 
fmali,  fix  little  round  Onions,  a  Bundle  of  Sweet  Herbs,  fome 
Pepper  and  Salt,  and  two  or  three  Blades  of  Mace  $  coyer  it  dole, 
and  let  it  ftew  for  an  Hour,  then  take  off  the  Fat  and  difh.  it  up. 

To  French  a  Hind  Saddle  of  Mutton. 

T  T  is  the  two  Rumps.  Cut  off  the  Rump,  and  carefully^ lift  up 
A  the  Skin  with  a  Knife  •  begin  at  the  broad  End,  but  Oe  fuie^ 
you  don’t  crack  it  nor  take  it  quite  oft  3  then  take  feme  Sixes  of 
Flam  or  Bacon  chopp’d  fine,  a  few  Truffles,  fome  young  Gmom, 
fome  Parlley,  a  little  Thyme,  Sweet  Marjoram,  Winter  Savory, 
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a,  little  Lemon-peel,  all  .chopp’d  fine,  a  little  Mace  and  two  6r 
three  Cloves  beat  fine,  Half  a  Nutmeg1,  and  a  little  Pepper  and 
Salt  ♦  mix  all  together,  and  throw  oyer  the  Meat  where  you  took 
off  the  Skin,  then  lav  on  the  Skin  again,  and  fallen  it  with  two 
fine  Skewers  at  each  Side*  and,  roll  it  in  well  butter’d  Paper.  It 
will  take  three  Hours  doing  :  Then  take  off  the  Paper,  bade  the 
Meat,  flrew  Jt  all  over  with  Crumbs  of  Bread,  and  when  it  is  of 
a  fine  Brown  take  it  up.  For  Sauce  take  fix  large  Shalots,  cut 
them  very  fine,  put  them  into  a  Sauce-pan  with  two  Spoonfuls  of 
Vinegar,  and  two  of  White  Wine  5  boil  them  for  a  Minute  or  two, 
pour  it  into  the  Difh,  and  garniih  with  Horfe-raddifh. 


Another  French  Way,  call'd,  St,  Menehout*. 

rT~' AKE  the  Hind  Saddle  of  Mutton,  take  off  the  Skin,  lard  it 
x  with  Bacon,  feafon  it  with  Pepper,  Salt,  Mace,  Cloves  beat, 
and  Nutmeg,  Sweet  Herbs,  young  Onions  and  Paffiey,  all  chopp'd 
fine  5  take  a  large  Oval  or  a  large  Gravy -pan,  lay  Layers  of 
Bacon,  and  then  Layers  of  Beef  ail  over  the  Bottom,  lay  in 
the  Mutton,  then  lay  Layers  of  Bacon  on  the  Mutton,  and  then  a 
Layer  of  Beef,  put  in  a  Pint  of  Wine,  and  as  much  good  Gravy  as 
will  new  it,  put  in  a  Bay-Leaf,  and  two  or  three  Shalots,  cover 
it  c^ofe,  put  Fire  over  and  under  it,  if  you  have  a  clofe  Pan,  and 
let  it  band  Hewing  for  two  Hours  •  when  done,  take  it  out,  flrew 
Crumbs  of  Bread  ail  over  it,  and  put  it  into  the  Oven  to  Brown, 
fir  am  the  Gravy  it  was  dew’d  in,  and  boil  it  till  there  is  juft 
enough  for  Sauce,  lay  the  Mutton  into  the  Difh,  pour  the  Sauce 

in,  and  ferve  it  up.  You  mufl  Brown  it  before  a  Fire,  if  you 
nave  not  an  Oven.  J 


Cutlets  a  la  Maintenon.  A  wry  good  Dijb,  ■ 

CUJr  ftXfUf!!fmhFifoDeIy’  beat  them  thin  with  your  Clea 
with  Veal  Bepf  -  Wi^.^ePPcJ  and  Salt,  make  a  Force- Mea 

«£  p>*3  roll  Force- M  ?Weet  HerH  rolled  in  Yolk: 

t'.e  'I'od  of  tfp  R  *  e?  r°Vnd  eac^  Outlet  within  two  Inches  o 

'Se*«cft£  roll*’  theenrhre  many  Half  Sheets  of  Whit, 
ape.  as  outlets,-  roll  each  Cutlet  m  a  Ptece  of  Pacer  firfl-  hotter 

lug  the  Paper  well  on  the  Infide  din  the  Cutlet. F  ’  "mi? 

«1  then  in  Crumbs  of  Bread,  lay  *Lh  CurtSS 

Pacer  crofi;  flip  ,.c  •  N  y  tacn  outlet  on  Hall  a  Sheet- o 

c“‘»  m! - ««■’?«  s 
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Hour,  and  then  take  the  Paper  off  and  lay  theftv  round  in  the 
Difh,  with  the  Bone  outwards.  Let  your  Sauce  be  good  Gravy 
thicken’d,  and  ferve  it  up. 

To  make  a  Mutton  Hajh. 

UT  your  Mutton  in  little  Bits  as  thin  as  you  can,  f|rew  a  little 
Flour  over  it,  have  ready  fome  Gravy  (enough  for  Sauce) 
wherein  Sweet  Herbs,  Onion,  Pepper  and  Salt,  have  been  boil’d  ; 
ftrain  it,  put  in  your  Meat,  with  a  little  Piece  of  Butter  rolled  in 
Flour  and  a  little  Salt,  a  Shalot  cut  fine,  a  few  Capers  and  Ger- 
kins  chopp’d  fine,  and  a  Blade  of  Mace  :  Tofs  all  together  for  a 
Minute  or  two,  have  ready  fome  Bread  toafted  thin  and  cut  into 
Sippits,  lay  them  round  the  Difh,  and  pour  in  your  Hafh.  Gar- 
niili  your  Difh  with  Pickles  and  FIorfe-Raddifh. 

Note,  Some  love  a  Glafs  of  Red  Wine,  or  Walnut  Pickle.  You 
may  put  juft  what  you  will  into  a  Hafh,  If  the  Sippits  are 
toafted  it  ishetter. 

To  drefs  Pigs  Petty-Toes. 

pUT  your  Petty-Toes  into  a  Sauce-pan  with  Half  a  Pint  of 
Water,  a  Blade  of  Mace,  a  little  Whole  Pepper,  a  Bundle  of 
Sweet  Herbs,  and  an  Onion.  Let  them  boil  five  Minutes,  the» 
take  out  the  Liver,  Lights,  and  Heart,  mince  them  very  fine, 
grate  a  little  Kutmeg  over  them,  and  fhake  a  little  Flour  on  them; 
let  the  Feet  do  till  they  are  tender,  then  take  them  out  and  ftrain 
the  Liquor,  put  all  together  with  a  little  Salt  and  a  Piece  of  But¬ 
ter  as  big  as  a  Walnut,  fhake  the  Sauce-pan  often,  let  it  fimmer 
five  or  fix  Minutes,  then  cut  fome  toafted  Sippits  and  lay  round 
the  Difh,  lay  the  Mince-Meat  and  Sauce  in  the  Middle,  and  the 
Petty-Toes  fplit  round  it.  You  may  add  the  Juice  of  Half  a 
Lemon,  or  a  very  little  Vinegar, 

u4  fecond  Way  to  roajl  a  Leg  of  Mutton  with  Oyfters. 

o  TUF  F  a  Leg  of  Mutton  with  Mutton  Sewet,  Salt,  Peppet, 

#  Kutmeg,  and  the  Yolks  of  Eggs  $  then  roaft  it,  ftick  it  all  ov£r 
with  Cloves,  and  when  it  is  about  Half  done  cut  off  fome  of  the 
FJnder-fide  of  the  flefhy  End  in  little  Bits,  put  thefe  into  a  Pipkin 
with  a  Pint  of  Oyfters,  Liquor  and  all,  a  little  Salt  and  Mace, 
and  Half  a  Pint  of  hot  Watery  ftew  them  till  PXalf  the  Liquor  is 
wafted,  then  put  in  aPiece  of  Butter  rolled  in  Flour,  fhake*  all 
together,  a.id  when  the  Mutton  is  enough  take  it  tip  y  pouf  this 
Sauce  oyer  it,  and  fend  it  to  Table;  :  '  * 
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'  To  drefs  a  Leg  of  Mutton  to  eat  like  Venifon. 

npAKE  a  Hind-Quarter  of  Mutton,  and. cut  the  Leg  in  the  Shape 
-*•  of  a  Haunch  of  Venifon,  fave  the  Blood  of  the  Sheep  and  deep 
it  in  for  five  or  fix  Hours,  then  take  it  out  and  roll  it  in  three  or 
four  Sheets  of  White  Paper  well  butter’d  on  the  Infide,  tie  it 
with  a  Packthread  and  road:  it,  baiting  it  with  good  Beef-dripping 
or  Butter.  It  will  take  two  Hours  at  a  good  Fire,  for  your 
Mutton  mull  be  fat  and  thick.  About  five  or  fix  Minutes  before 
you  take  it  up  take  off  the  Paper,  bade  it  with  a  Piece  of  Butter, 
and  Brake  a  little  Flour  over  it  to  make  it  have  a  fine  Froth,  and 
then  have  a  little  good  drawn  Gravy  in  a  Bafon,  and  fweet 
Sauce  in  another.  Don’t  garnifh  with  any  Thing. 

To  drefs  Mutton  the  Turkifh  Way. 

JjTRST  cut  your  Meat  into  thin  Slices,  then  wafh  it  in  Vinegar, 
and  put  it  into  a  Pot  or  Sauce-pan  that  has  a  clofe  Cover  to  it, 
put  in  fome  Rice,  Whole  Pepper,  and  three  or  four  whole  Onions  $ 
let  all  thefe  flew  together,  skimming  it  frequently  :  When  k  is 
enough,  take  out  the  Onions,  andleafon  it  with  Salt  to  your  Palate, 
lay  the  Mutton  in  theDifh,  and  pour  the  Rice  and  Liquor  over  it. 

Note ,  The  Reck  ordLeg  are  the  bed:  Joints  to  drefs  this  Way. 
put  into  a  Leg  four  Quarts  of  Water,  and  a  Quarter  of  a  Pound  of 
Lice  :  To  a  Neck  two  Quarts  of  Water,  and  two  Ounces  of  Rice. 
Fo  every  Pound  of  Meat  allow  a  Quarter  of  an  Hour,  being 
clofe  cover’d  If  you  put  in  a  Blade  or  two  of  Mace  and  a  Bundle 
ot  Sweet  Herbs,  it  will  be  a  great  Addition.  When  it  is  juft 
cnougi  put  in  aPiece  of  Butter,  and  take  care  the  Rice  don’t  burn 
to  the  Pot  In  an  thefe  Things  you  fhould  lay  Skewers  at  the 
ottom  o  the  Pot  to  lay  your  Meat  on,  that  it  may  not  flick. 

A  Shoulder  of  Mutton  with  a  Ragoo  of  Turnips. 

I  AKE  a  Shoulder  of  Mutton,  get  the  Blade-Bone  taken  out  as 

T,r  T  38  P°irgle>  a"d  “  'he  Place  put  a  Ragoo,  done  thus  : 
lake  one  or  two  Sweetbreads,  fome  Coclcs-Combt,  Half  an  Ounce 

peI  "®g’  fo^MnlhrwwB,  a  Blade  or  two  of  Mace,  and  a  little 

Gnvv  5,  ^  aU ,thdDn  a  Quarter  of  a  Pint  of  good 

ST  P  thlckca.!t,wlih  a gwe  of  Butter  rolled  in  Flout,  or 
An  and  fi'F’  U  P,n  y°u,Pleafe  =  Let  it  be  cold  before  you  put 
Form  hV  KPf  H  PlafVVh-re  y°-  took  the  Bone  out  juft  in  the 

pi  or  onf  f  Tre>  MC  f W  1  ~Up  tIght :  Take  a  lar2e  deep  Stew- 
P"  ’  *  01  the  rouad  uecP  Copper  Pans  with  two  Handles,  lay 
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at  the  Bottom  thin  Slices  of  Bacon,  then  Slices  of  Veal,  a  Bundle 
of  Parfley,  Thyme  and  Sweet  Herbs,  fome  Whole  Pepper,  a  Blade 
or  two  of  Mace,  three  or  four  Cloves,  a  large  Onion,  and  put  in 
juft  thin  Gravy  enough  to  cover  the  Meat  ;  cover  it  clofe,  and  let 
it  .flew  two  Hours,  then  take  eight  or  ten  Turnips,  pare  them,  and 
cut  them  into  what  Shape  you  pleafe,  put  them  into  boilino-’wa- 
ter,.  and  let  them  be  juft  enough,  throw  them  into  a  Sieve  to 
drain  over  the  hot  Water  that  they  may  keep  warm,  then  take  up 
the  Mutton,  drain,  it  from  the  Fat,  lay  it  in  a  Dijfh,  and  keep  ft 
hot  cover’d  y  ftrain  the  Gravy  -  it  was  ftew’d  in,  and  take  off  all 
the  Fat,  put  in  a  little  Salt,  a  Glafs  of  Red  Wine,  two  Spoonfuls 
of  Catchup,  and  a  Piece  of  Butter  rolled  in  Flour  ;  boil  together 
till  there  is  juft  enough  for  Sauce,  then  put  in  the  Turnips, ^  give 
them,  a  boil. up,  pour  them  oyer  the  Meat,  and  fend  it  to  Table. 
You  may  fry  the*  Turnips  of  a  light  Brown,  and  tofs  them  up  with 
the  Sauce  •  but  that  is  according  to  your.  Palate. 

Note,  For  a  Change  you  may  leave  out  the  Turnips,  and  add  a 
Bunch  of  Sellery  cut  and  waih’d  clean,  and  ftew’d  in  a  very  little 
Water  till  it  is  quite  tender,  and  .the  Water  almoft  boil’d  awav. 
Pour  the  Gravy,  as  before  direffed,  into  it,  and  boil  it  up  till  the 
Sauce  is  good  :  Or  you  may  leave,  both  thefe  out,  and  add' Truffles 
Morels,  frefji  and  pickled'Muihrooms,  and  Artichoke-Bottoms. 

N.S.  A  Shoulder  of  Veal  without  the  Knuckle,  firft  fry’d,  and 
then  done  juft  as  He  Mutton,  eats  very  well.  Don’t  garniih  your 
Mutton,  but  garniih  your  Veal  with  Lemon. 

To  Stuff  a  Leg  or  Shoulder  of  Mutton. 

"TAKE  a  little  grated  Bread,  fome  Beef  Sewet,  the  Yolks  of 
JL  hard  Eggs,  three  Anchovies,  .  a  Bit  of  Onion,  fome  Pepper 
and  Salt,  a  little  Thyme  and  Winter  Savoury,  twelve  Oyftfrs, 
and  fome  Nutmeg  grated  5  mix  all  thefe  together,  fired  them 
very  fine,  work  them  up  with  raw  Eggs  like" a  Pafte,  fluff  your 
Mutton  under  the  Skin  in  the  thickeft  Place,  or  where  you  pleafe, 
and  roaft  it  :  For  Sauce,  take  fome  of  the  Oyfter  Liquor,  fome 
Claret,  one  Anchovy,  a  little  Nutmeg,  a  Bit  of  an  Onion,  and  a 
lew  Oyfter  $  •  flew  all-  thefe  together,  then  take  out  your  Onion, 
pour  your  Sauce  under  your  Mutton,  and  fend  it  to  Table.  ■  Gar¬ 
niih  with  Horfe-Raddiih. 


;e. 


Sheeps  Rumps  cuoith  Rio 

AKE  iix  Rumps,  put  them  into  a  Stew-pan  with  fome  Mot- 
,  ton  GravY,  enough  to.  fill  it,  flew  them  about  Half  an  Hour, 
taxce  them  up  and  let  them  ftand  to  cool,  then  put  into  the  Liquor 

a  Quarter 
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a  Quarter  of  a  Pound  of  Rice,  an  Onion  Buck  wilh  Cloves,  and  a 
Blade  or  two  of  Mace  5  let  it  boil  till  the  Rice  is  as  thick  as  a 
Pudding,  but  take  Care  it  don’t  flick  to  the  Bottom,  which 
vou  muB  do  by  Birring  it  often  :  In  the  mean  Time  take  a  clean 
Stew-pan,  put  a  Piece  of  Butter  into  it.  Dip  your  Rumps  in  the 
Yolks  of  Eggs  beat,  and  then  in  Crumbs  of  Bread  with  a  little 
Nutmeg,  Lemon-peel,  and  a  very  little  Thyme  in  it,  fry  them  in 
the  Butter  of  a  fine  Brown,  then  take  them  out,  lay  them  in  a  Difh 
to  drain,  pour  out  all  the  Fat,  and  tofs  in  the  Rice  into  that  Pan  § 
ftir  it  all  together  for  a  Minute  or  two,  then  lay  the  Rice  into  the 
Difh  lay  the  Rumps  all  round  upon  the  Rice,  have  ready  four 
Eggs  boil’d  hard,  cut  them  into  Quarters,  lay  them  round  the 
Difh  with  fry’d  Parfley  between  them,  and  fend  it  to  Table, 

To  Bale  Lamb  and  Rice. 

TAKE  a  Neck  and  Loin  of  Lamb,  half  roafl  it,  take  it  up, 
cut  it  into  Steaks,  then  take  Half  a  Pound  of  Rice,  put  it 
into  a  Quart  of  good  Gravy,  with  two  or  three  Blades  of  Mace, 
and  a  little  Nutmeg.  Do  it  over  a  Stove  or  flow  Fire  till  the 
Rice  begins  to  be  thick  ;  then  take  it  off,  flir  in  a  Pound  of  But¬ 
ter,  and  when  that  is  quite  melted  flir  in  the  Yolks  of  fix  Eggs, 
firB  beat ;  then  take  a  Difh  and  butter  it  all  over,  take  the  Steaks 
and  put  a  little  Pepper  and  Salt  over  them,  dip  them  in  a  little 
melted  Butter,  lay  them  into  the  Difh,  pour  the  Gravy  which 
comes  out  of  them  over  them,  and  then  the  Rice,  beat  the  Yolks 
of  three  Eggs  and  pour  all  over,  fend  it  to  the  Oven,  and  bake  it 
better  than  Half  an  Hour. 

Baled  Mutton  Chops. 

T"1  AKE  a  Lom  or  Neck  of  Mutton,  cut  it  into  Steaks,  put 
fome  Pepper  and  Salt  over  it,  butter  your  DiAi  and  lay  in 
your  Steaks  $  then  take  a  Quart  of  Milk,  fix  Eggs  beat  up  fine, 
and  four  Spoonfuls  of  Flour  5  beat  your  Flour  and  Eggs  in  a  little 
Milk  firfl,  and  then  put  the  refl  to  it,  put  in  a  little  beaten  Gin¬ 
ger,  and  a  little  Salt.  Pour  this  over  the  Steaks,  and  fend  it  t® 
the  Oven.  An  Hour  and  a  Half  will  bake  it. 

A  Forced  Leg  of  Lamb. 

'T'AKE  a  large  Leg  of  Lamb,  cut  a  long  Slit  on  the  Back-Tide, 
but  take  great  Care  you  don’t  deface  the  other  Side  •  then  chop 
the  Meat  fmal]  with  Marrow,  Half  a  Pound  of  Beef  Sewer,  fome 
Ovflers,  an  Anchovy  unwalh’d,  an  Onion,  fome  Sweet  Herbs,  a 
little  Lemon-peel,  and  feme  beaten  Mace  and  Nutmeg,  beat’ all 

thefe 
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thefe  together  in  a  Mortar,  fluff  it  up  in  the  Shape  it  was  before, 
few  it  up,  and  rub  it  over  with  the  Yolks  of  Eggs  beaten,  fpit  it, 
flour  it  all  over,  lay  it  to  the  Fire,  and  bade  it  with  Butter.  An 
Hour  will  road  it.  Yon  may  bake  it,  if  you  pleafe,  but  then 
you  mud  butter  theDiih  and  lay  the  Butter  over  it  :  Cut  the  Loin 
into  Steaks,  feafon  them  with  Pepper,  Salt,  and  Nutmeg,  Lemon- 
peel. cut  fine,  and  a  few  Sweet  Herbs  •  fry  them  in  fredi  Butter  of 
a  fine  Brown,  then  pour  out  all  the  Butter,  put  in  a  Quarter  of  a 
Pint  of  White  Wine,  diake  it  about,  and  put  in  Half  a  Pint  of 
{Long  Gravy  wherein  good  Spice  has  been  boil’d,  a  Quarter  of  a 
Pint  of  Oyfters  and  the  Liquor,  fome  Mufhrooms  and  a  Spoonful 
of  the  Pickle,  a  Piece  of  Butter  rolled  in  Flour,  and  the  Yolk  of 
an  Egg  beat  5  dir  all  thefe  together  till  it  is  thick,  then  lay 
your  Leg  of'  Lamb  in  the  Difh  and  the  Loin  round  it  5  pour  the 
Sauce  over  it,  and  garnifh  with  Lemon. 

To  fry  a  Loin  of  Lamb. 

U  T  the  Loin  into  thin  Steaks,  put  a  very  little  Pepper  and 
Salt,  and  a  little  Nutmeg  on  them,  and  fry  them  in  frelh 
Butter^  when  enough,  take  out  the  Steaks,  lay  them  in  a  Dij'h 
before  the  Fire  to  keep  hot,  then  pour  out  the  Butter,  lhake  a 
little  Flour  over  the  Bottom  of  the  Pan,  pour  in  a  Quarter  of  a 
Pint  of  boiling  Water,  and  put  in  a  Piece  of  Butter  5  diake  all 
together,  give  it  a  boil  or  two  up,  pour  it  over  the  Steaks,  and 
fend  it  to  Table. 

Note,  You  may  do  Mutton  the  fame  Way,  and  aid  two  Spoon¬ 
fuls  of  Walnut  Pickle. 

Another  JVay  of  frying  a  Neck  or  Loin  of  Lamb. 

/^UT  it  into  thin  Steaks,  beat  them  with  a  Rolling-pin,  fry 
them  in  Half  a  Pint  of  Ale,  feafon  them  with  a  little  Salt, 
and  cover  them  clofe  •  when  enough,  take  them  out  of  the  Pan,, 
lay  them  in  a  Plate  before  the  Fire  to  keep  hot,  and  pour  all  out 
of  the  Pan  into  a  Bafon  *  then  put  in  Half  a  Pint  of  White  Wine, 
a  few  Capers,  the  Yolks  of  two  Eggs  beat  with  a  little  Nutmeg 
and  a  little  Salt,  add  to  this  the  Liquor  they  were  fry’d  in,  and 
keep  Birring  it  all  one  Way  all  the  Time  till  it  is  thick,  then  put 
in  the  Lamb,  keep  disking  the  Pan  for  a  Minute  or  two,  lay  the. 
Steaks  into  the  Di!h,  pour  the  Sauce  over  them,  and  have  foipe 
Parfley  in  a  Plate  before  the  Fire  a  crifping.  Garni lh  your  lAJh 

with  that  and  Lemon. 

f/o 
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$0  wake  a  Ragoo  of 'Lamb. 

'TJAKE  a  Fore-Quarter  of  Lamb,  cut  the  Knuckle-bone  oft,  lard 
it  with  little  thin  Bits  of  Bacon,  flour  it,  fry  it  of  a  fine 
Brown,  and  then  put  it  into  an  Earthen-pot  or  Stew-pan  5  put  to 
it  a  Quart  of  Broth  or  good  Gravy,  a  Bundle  of  Herbs,  a  little 
Mace,  twro  or  three  Cloves,  and  a  little  Whole  Pepper  $  cover  it 
clofe,  and  let  it  dew  pretty  fall;  for  Half  an  Hour,  pour  the  Liquor 
all  out,  drain  it,  keep  the  Lamb  hot  in  the  Pot  till  the  Sauce  is 
ready.  Take  Half  a  Pint  of  Oy Iters,  flour  them,  fry  them  Brown, 
drain  out  all  the  Fat  clean  that  you  fryed  them  in,  skim  all 
the  Fat  off  the  Gravy,  then  pour  it  into  the  Gyfters,  put  in  an 
Anchovy j  and  two  Spoonfuls  of  either  Red  or  White  Wine  $  boil 
all  together  till  there  is  juft  enough  for  Sauce,  add  fome  frefh 
Muflirooms  (if  you  can  get  them)  and  fome  pickled  ones,  wjth  a 
Spoonful  of  the  Pickle,  or  the  Juice  of  Flalf  a  Lemon.  Lay .  your 
Lamb  in  the  Dilh,  and  pour  the  Sauce  over  it.  Garnifh  with 
Lemon. 

To  flew  a  Lamb’s,  or  Calf’s  Head. 

JpIRST  wafh  it,  and  pick  it  very  clean,  lay  it  in  Water  for 
an  Plour,  take  out  the  Brains,  and  w  ith  a  fliarp  Penknife  care¬ 
fully  take  out  the  Bones  and  the  Tongue,  but  be  careful  you  don’t 
break  the  Meat,  then  take  out  the  two  Eyes,  and  t^Jke  two  Pounds 
or  Veal  and  two  Pounds  of  Beef  Sew.et,  a  very  little  T  hyme,  a 
good  Piece  of  Lemon-peel  minced,  a  Rut  meg  grated,  and  two 
Anchovies  5  chop  all  very  well  together,  grate  two  ftaie  Rolls, 
ana  mix  all  together  with  the  Yolks  of  four  Eggs  :  Save  enough 
of  this  Meat  to  make  about  twenty  Balls,  take  Half  a  Pint  of 
frefh  Muflirooms  clean  peel’d  and  wafh’d,  the  Yolks  of  fix  Eggs 
chopp  d,  Half  a  Pint  of  Oyfters  clean  wafh’d,  or  pickled  Cockles  1 
mix  all  them  together,  but  firft  ftew  your  Oyfters,  and  put  to  it 
two  Quarts  of  Gravy,  with  a  Blade  or  two  'of  Mace.  It  will  be 
pi  opt  r  10  tie  tne  Head  with  a  Packthread,  cover  it  clofe,  and  let 
Ji  i.eu  two  Homs :  In  the  mean 'lime  beat  up  the  Brains  with 
fome  Lemon-peel  cut  fine,  a  little  Parfley  chopped,  Haff.a  Nutmeg 
grated  and  the  Yolk  of  an  Egg;  .have  fome  Dripping  boiling, 
ry  half  the  Brains  in  little  Cakes,  and  fry  the  Balls,  kelp 

mAiQ  ft  V  ft  ft"  ’  'ft  Half  an  Ounce  of  Truffles  and 
■folds,  t pen  fliain  the  Gravy  the  Head  was  ltew’d  in,  put  theTruf- 

JftW  Is  10  "  Wlth  ft  LT«,  aixl  a  few  Mull rooms ;  boil 
all  together,  then  put  m  the  reft  of  the  Brains  that  are  not  frv’d 

lew  mtm  together  lor  a  Minute  or  two,,  pour  it  over  the  Head’, 

and 


made  Plain  and  Eajy .  53 

and  lay  the  fry  Vi  Brains  and  Balls  round  it.  Garnifh.  with  Lemon, 
You  may  fry  about  twelve  Gyfters. 

To  drefs  Veal  a  la  Bourgoife . 

pUT  pretty  thick  Slices  of  Veal,  lard-  them  with  Bacon,  and 
^  feafon  them  with  Pepper,  Salt,  beaten  Mace,  Cloves,  Nut¬ 
meg,  and  chopp'd  Pariley,  then  take  the  Stew-pan  and  cover  the 
Bottom  wdth  Slices  of  fat  Bacon,  lay  the  Veal  upon  them,  cover 
it,  and  fet  it  over  a  very  flow  Fire  for  eight  or  ten  Minutes  juft 
to  be  hot  and  no  more,  then  brisk  up  your  Fire  and  brown  your 
Veal  on  both  Sides,  then  Ihake  home  Flour  over  it  and  brown  it ; 
pour  in  a  Quart  of  good  Broth  or  Gravy,  cover  it  clofe,  and  let 
it  flew  gently  till  it  is  enough  :  When  enough,  take  out  the  Sliced 
of  Bacon,  and  skim  all  the  Fat  off  clean,  and  beat  up  the  Yolks 
of  three  Eggs  with  fome  of  the  Gravy  5  mix  all  together,  and 
keep  it  Birring  oneWay  till  it  is  fmooth  and  thick,  then  take  it 
up,  lay  your  Meat  in  the  Difh,  and  pour  the  Sauce  over  it. 
Garniih  with  Lemon. 


A  difguifecl  Leg  of  Veal  and  Bacon. 

T  ARD  your  Veal  all  over  with  Slips  of  Bacon  and  a  little 
Lemon-peel,  and  boil  it  with  a  Piece  of  Bacon  j  when 
enough,  take  it  up,  cut  the  Bacon  into  Slices,  and  have  ready 
fome  dry  Vi  Sage  and  Pepper  rubb’d  fine,  rub  over  the  Bacon,  lay 
the  Veal  in  the  Difh  and  the  Bacon  round  it,  ftrew  it  all  over 
with  fry  VI  Pariley,  and  have  Green  Sauce  in  Cups,  made  thus  : 
Take  two  Handfuls  of  Sorrel,  pound  .it  in  a  Mortar  and  fqueeze, 
out  the  Juice,  put  it  into  a  Sauce-pan  with  fome  melted  Butter,  a 
little  Sugar,  and  the  Juice ’of  Lemon.  Or  you  may  make  it  th  us  : 
Beat  two  Handfuls  of  Sorrel  in  a  Mortar  with  two  Pippins  quarter  Vi, 
fqueeze  the  Juice  out  with  the  Juice  of  a  Lemon  or  Vinegar,  and 
fw-eeten  it  with  Sugar. 

o 


A  Piilaw  of  Veal. 


HP  AKE  a  Neck  or  Breaft  of  Veal,  Half  roaft  it,  then  cut  it 
into  fix  Pieces,  feafon  it  with  Pepper,  Salt  and  Nutmeg: 
Take  a  Pound  of  Rice,  put  to  it  a  Quart  of  Broth,  fome  Mace^  and 
a  little  Salt,  do  it  over  a  Stove  or  very  flow  Fire  till  it  is  thick, 
but  butter  the  Bottom  of  the  Difh  or  Pan  you  do  it  in  5  beat  up 
the  Yolks  of  fix  Eggs  and  flir  into  it,  then  take  a  little  round  deep 
Difh,  butter  it,  lay  fome  of  the  Rice  at  the  Bottom,  then  lay  the 
Veal  on  a  round  Heap  and  cover  it  all  over  with  the  Rice,  wafh 


it 
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jt  over  with  the  Yolks  of  Eggs,  and  bake  it  an  Hour  and  a  Half*, 
then  open  the  Top  and  pour  m  a  Pint  of  rich  good  Gravy.  G ar¬ 
id  fh  with  Seville  Orange  cut  in  Quarters,  and  fend  it  to  Table 

hot. 

Bombarded  Veal. 

V"  GU  mufl  get  a  Fillet  of  Veal,  cut  out  of  it  fhve  lean  Pieces 
as  thick  as  your  Hand,  round  them  up  a  little,  then  lard 
them  very  thick  on  the  round  Side  with  little  narrow  thin  Pieces 
of  Bacon,  and  lard  five  Sheeps  Tongues  (being  fir  ft  boiled  and 
blanched)  lard  them  here  and  there  with  very  little  Bits  of  Lemon- 
peel,  and  make  a  well-feafon’d  Feme-Meat  of  Veal,  Bacon,  Ham# 
Beef  Sewet,  and  an  Anchovy  beat  well  •  make  another  tender 
Force-Meat  of  Veal,  Beef  Sewet,  Mufnrooms,  Spinach,  Parfley, 
Thyme,  Sweet  Marjoram,  Winter  Savoury,  and  green  Onions. 
Seafon  with  Pepper,  Salt  and  Mace  •  beat  it  well,  make  a  round 
Ball  of  the  other  Force-Meat  and  fluff  in  the  Middle  of  this,  roll 
it  up  in  a  Veal  Caul,  and  bake  it^  what  is  left,  tie  up  like  a  Bo~ 
logrJa  Saufage  and  boil  it,  but  Bril  rub  the  Caul  with  the  Yolk 
of  an  Egg  5  put  the  larded  Veal  into  a  Stew-pan  with  feme  good 
Gravy,  and  when  it  is  enough  skim  off  the  Fat,  put  in  fome 
Truffles  and  Morels,  and  fome  Mu  {brooms.  Your  Force-Meat 
being  baked  enough,^  lay  it  in  the  Middle,  the  Veal  round  it,  and 
the  1  ongues  fry  d  and  laid  between,  the  .Boil’d  cut  into  Slices  and 
fry  d,  and  throw  ail  over.  Pour  on  them  the  Sauce.  You  may 
add  Artichoke-Bottoms,  Sweetbreads,  and  Cocks  -  Combs,  if  you 
pleafe.  Garnijh  with  Lemon. 


Veal  Rolls. 

T^KE  ten  or  twelve  little  thin  Slices  of  Veal,  lay  on  them 
fome  Force-Meat  according  to  your  Fancy,  roll  them  up, 
and  tie  them  juft  ;acrofs  the  Middle  with  coarfe  Thread,  put 
them  on  a  Bird-fpit,  rub  them  over  with,  the  Yolks  of  Eggs, 
ilour  them,  and  bade  diem  with  Butter.  Half  an  Flour  will 
co  t  em.  .  Lay  them  into  a  Diih,  and  have  ready  fome  good 

TiaV’  win}  \  ^ew  ErufHes  and  Morels,  and  fome  Mu  {brooms. 
Oarmlh  with  Lemon. 


Olives 
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Olives  of  Veal5  the  French  Way. 

T^AKE  two  Pounds  of  Veal,  fome  Marrow,  two  Anchovies, 

■  the  Yolks  of  two  hard  Eggs,  a  few  Mufhrooms,  and  fome 
Oyfters,  a  little  Thyme,  Marjoram,  Parlley,  Spinach,  Lemon- 
peel,  Salt,  Pepper,  Nutmeg  and  Mace,  finely  beaten;  take  your 
Veal  Caul,  lay  a  Layer  of  Bacon  and  a  Layer  of  the  Ingredients, 
and  a  Layer  of  Bacon  and  a  Layer  of  the  Ingredients,  roll  it  in 
the  Veal  Caul,  and  either  road  it  or  bake  it.  An  Hour  will  do 
either.  When  enough,  cut  it  into  Slices,  lay  it  into  your  Biili,' 
and  pour  good  Gravy  over  it.  Garnifh.  with  Lemon. 

Scotch  Collops  a  la  Francois. 

TAKE  a  Leg  of  Veal,  cut  it  very  thin,  lard  it  with  Bacon, 
then  take  Half  a  Pint  of  Ale  boiling  and  pour  over  it  till  the 
Blood  is  out,  and  then  pour  the  Ale  into  a  Bafon;  take  a  few 
Sweet  Herbs  chopp’d  fmall,  drew  them  over  the  Veal  and  fry  it 
in  Butter,  flour  it  a  little  till  enough^  then  put  it  into  a  Difh.  and 
pour  the  Butter  away,  toad:  little  thin  Pieces  of  Bacon  and  lay 
round,  pour  the  Ale  into  the  Stew-pan  with  two  Anchovies  and  a 
Glafs’of  White  Wine,  then  beat  up  the  Yolks  of  two  Eggs  and 
Air  in  with  a  little  Nutmeg,  fome  Pepper,  and  a  Piece  of  Butter, 
fliake  all  together  till  thick,  and  then  pour  it  into  the  Difh. 
Garnifh  with  Lemon. 

To  male  a  favoury  Dijh  of  Veal. 

CUT  large  Collops  out  of  a  Leg  of  Veal,  fpread  them  abroad 
on  a  Dreffer,  hack  them  with  the  Back  of  a  Knife,  and.  dip 
them  in  the  Yolks  of  Eggs  ;  feafop  them  with  Cloves,  Mace,  Nut¬ 
meg  and  Pepper,  beat  fine  h  make  Force-Meat  with  fome  of  your 
Veal,  Beef  Sewet,  Oyfters  chopp’d,  Sweet  Herbs  Hired  fine,  and 
the  aforefaid  Spice,  ftrew  all  thefe  over  your  Collops,  roll  and  tie 
them  up,  put  them  on  Skewers,  tie  them  to  a  Spit,  and  roaft 
them  ;  to  the  reft  of  your  Force-Meat  add  a  raw  Egg  or  two,  rdf 
them  in  Balls  and  fry  them,  put  them  in  your  Difh.  with  youp. 
Meat  when  roafted,  and  make  the  Sauce  with  ftrong  Broth,  an* 
Anchovy,  a  Shalot,  a  little  White  Wine,  and  fome  Spice.  Let 
it  flew,  and  thicken  it  with  a  Piece  of  Butter  rolled  ip  Flour, 
pour. the  Sauce  into  the  Difh,  lay  the  Meat  in,  and  garni  ui  with. 
Lemon. 
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Scotch  Collops  Larded* 

PREPARE  a  Fillet  of  Veal,  cut  it  into  thin  Slices,  cut  off  the 
Skin  and  Fat,  lard  them  with  Bacon,  fry  them  Brown,  then 
take  them  out  and  Jay  them  in  a  Difh,  pour  out  all  the  Butter, 
take  a  Quarter  of  a  Pound  of  Butter  and  melt  it  in  the  Pan,  then 
ftrew  in  a  Handful  of  Flour  5  Itir  it  till  it  is  Brown,  and  pour  in 
three  Pints  of  good  G*avy,  a  Bundle  of  Sweet  Flerhs,  and  an 
Onion,  which  you  mull  takeout  foon  3  let  it  boil  a  little,  then  put 
in  the  Collops,  let  them  hew  Half  a  Quarter  of  an  Hour,  put  in 
feme  Force-Meat  Balls  fry’d,  the  Yolks  of  two  Eggs,  a  Piece  of 
Butter,  and  a  few  pickled  Muflirooms  *  fpir  all  together  for  a  Mi¬ 
nute  or  two  till  it  is  thick  3  and  then  difh  it  up.  Garmfh  with 
Lemon. 

To  do  them  White. 

AFTER  you  have  cut  your  Veal  in  thin  Slices,  lard  it  with 
■*■**  Bacon;  feafon  it  with  Cloves,  Mace,  Nutmeg,  Pepper  and 
Salt,  fome  grated  Bread,  and  Sweet  Herbs.  Stew  the  Knuckle  in 
as  little  Liquor  as  you  can,  a  Bunch  of  Sweet  Herbs,  fome  Whole 
Pepper,  a  Blade  of  Mace,  and  four  Cloves 3  then  take  a  Pint  of 
the  Broth,  hew  the  Cutlets  in  it,  and  add  to  it  a  Quarter  of  a 
Pint  of  White  Wine,  fome  Mufhrooms,  a  Piece  of  Butter  rolled 
in  Flour,  and  the  Yolks  of  two  Eggs,  ftir.  all  together  till"  it  is 
thick,  and  then  difh  it  up.  Garnilh  with  Lemon. 


R 


Veal  Blanquets. 


OAST  a  Piece  of  Veal,  cut  off  the  Skin  and  nervous  Parts, 
cut  it  inta  little  thin  Bits,  put  fome  Butter  into  a  Stew-pan 
over  the  Fire  with  fome  chopp’d  Onions,  fry  them  a  little,  then 
a  Hun;  of  Flour,  Itir  it  together,  and  put  in  fome  good  Broth, 
or  Gravy  and  a  Bundle  of  Sweet  Herbs  -  feafon  it  with  Spice, 
make  it  of  a  good  Tafte,  and  tfien  put  in  your  Veal,  the  Yolks  of 
tvo  ggs  eat  up  with  Cream  and  grated  Nutmeg,  fome  chopp’d 
rati  ley,  a^Shalot  fome  Lemon-peel  grated,  and~a  little  Juice  of 
Lemon.  -•  Keep  it  Itir  ring  one  Way  3  when  enough,  difh  it  up. 

A  Shoulder  of  Veal  d  Ja  Fiemontoife . 

TAKE  a  Shoulder  of  Veal,  out  off  the  Skin  that  it  may  han? 

f  .<■*  ;°ne  kV  then  laia,  thc  Meat  with  Bacon  and  Ham,  and 
f—on  it  with  Pepper,  Sait,  Mace,  Sweet  Herbs,  Parfiev  and 
Lemon-peel  5  cover  it  again  w!th  the  Skin,  flew  it  with  Gravy, 

and 


made  Plain  and  Eajy.  §y 

and  when  rt  is  juft  tender  rake  it  up  $  then  take  Sorrel,  fome  Lettuce 
chopp’d  fmall,  and  flew  them  in  fome  Butter  with  Parfley,  Onions, 
and  Muftirooms :  The  Herbs  being  tender  put  to  them  fome  of 
the  Liquor,  fome  Sweetbreads  and  fome  Bits  of  Ham.  Let  all  flew 
together  a  little  while,  then  lift  up  the  Skin,  lay  the  ftew’d  Herbg 
over  and  under,  cover  it  with  the  Skin  again,  wet  it  with,  melted 
Butter,  ftrew  it  over  with  Crumbs  of  Bread,  and  fend  it  to  the 
Oven  to  Brown  •  ferve  it  hot,  with  fome  good  Gravy  in  the  Diih. 
The  French  ftrew  it  over  with  Farmcfan  before  it  goes  to  the 
Oven. 

Calf’s  Head  Surprife. 

\  C  U  mult  bone  it,  but  not  fplit  it,  cleanfe  it  well,  fill  it  with 
^  a  Kagoo  (in  the  Form  it  was  before)  made  thus  :  Take  two 
Sweetbreads,  each  Sweetbread  being  cut  into  eight  Pieces-,  an  Ox’s 
naiate  boil  d  tender  and  cut  into  little  Pieces,  fome  Cocks -Combs, 
FI  all  an  Ounce  of  i  ruffles  and  Morels,  fome  Muftirooms,  fome 
Artichoke-Bottoms  and  Afparagus-Tops  5  flew  all  thefe  m  Half  a 
nut  of  good  Gravy,  feafon  it  with  two  or  three  Blades  of  Mace, 
wur  Cloves,  liaif  a^  Nutmeg,  a  very  little  Pepper,  and  fome  Salt, 
;Pounu  ^hefe  together,  and  put  them  into  the  Ragoo  :  When  it 
has  flew  d  ab*mt  Half  an  Hour,  take  the  Yolks  of  three  Eggs  beat 
up  with  two  Spoonfuls  of  Cream  and  two  of  White  Wine,  put  it 
keep  it  ft:  r  ring  one  Way  for  fear  of  turning,  and 
Icii  m  a  Piece  of  Butter  rolled  in  Flour  •  when  it  is  very  thick  and 
fmooth  fill  the  Head,  make  a  Force-Meat  with  Half  a  Pound  of 
Vcal,^  .Half  a  Pound  of  Beet  Sewet,  as  much  Crumbs  of  Bread,  a 
few  Sweet  Herbs,  a  little  Lemon-peel,  and  fome  Pepper,  Salt  and 
Mace,  all  beat  fine  together  m  a  Marble  Mortar  j  mix  it  up  with 
two  Eggs,  make  a  few  Bails  (about  twenty)  put  therA  .into  the 
Ragoo  m  the  Head,  then  fallen  the  Head  With  fine  wooden  Skew- 
ViS,  lay  the  Force-Meat  over  the  Head,  do  it  over  with  the  Yolks 
0  two  Eggs,  and  fend  it  to  the  Oven  to  bake.  It  will  take  about 
two  Hours  baking.  You  mu  ft  lay  Pieces  of  Butter  all  over  the 
iiead,  and  thenftlour  it.  When  it  is  baked  enough  lay  it  in  your 
Li)h,  and  have  a  Pint  of  good  fry  id  Gravy.  If  there  is  any 
Gravy  m  the  Diih  the  Head  was  baked  in,  put  it  to  the  other 
r  iaT)  «nd  boij.  it  up;  pour  it  into  your  Difh,  and  gar  mill  with 
Lemon,  ion  may  throw  fome  Muftirooms  over  the  Head. 


Sweetbreads  of  Veal  a  la  Dauphins. 

TA  *1  f  tlie  kfgeft  Sweetbreads  you  can  get,  open  them  in  fuch 

fin,  !Ctm’eY  yOU  C3"  Force-Meat,  three  will  make  a 

hnt  Wl/h;  make  your  Force-Meat  with  a  large  Fowl  or  yonner 

Cock. 
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Cock,  skin  it,  and  pick  off  all  the  Fle/Ii,  take  Half  a  Pound  of 
Fat  and  Lean  Bacon,  cut  thefe  very  fine  and  beat  them  m  a  Mor¬ 
tar;.  feafon  it  with  an  Anchovy,  fome  Nutmeg,  a  little  Lemon- 
peel,  a  very  little  Thyme,  and  feme  Parfley  :  Mix  thefe  up  with 
the  Yolk  of  an  Egg,  fill  your  Sweetbreads  and  fallen  them  with 
fine  wooden  Skewers  5  take  the  Stew-pan,  lay  Layers  of  Bacon  at 
the  Bottom  of  the  Pan,  feafon  them  with  Pepper,  Salt,  Mace, 
Cloves,  Sweet  Herbs,  and  a  large  Onion  diced,  upon  that  lay  thin 
Slices  of  Veal,  and  then  lay  on  your  Sweetbreads  5  cover  it  clofe, 
let  it  Band  eight  or  ten  Minutes  over  a  How  Fire,  and  then  pour 
in  a  Quart  of  boiling  Water  or  Broth  5  cover  it  clofe,  and  let  it 
flew  two  Hours  very  foftly,  then  take  out  the  Sweetbreads,  keep 
them  hot,  drain  the  Gravy,  skim  all  the  Fat  off,  boil  it  up  till 
there  is  about  Half  a  Pint,  put  in  the  Sweetbreads  and  give  them 
two  or  three  Minutes  dew  in  the  Gravy,  then  lay^  them  in  the 
Lifh,  and  pour  the  Gravy  over  them.  Garniih.  with  Lemon. 


Another  Way  to  drefs  Sweetbreads.. 

DON’T  put  any  Water  or  Gravy  into  the  Stew-pan,  but  put 
the  fame  Veal  and  Bacon  over  the  Sweetbreads,  and  feafon  as 
tinder  directed  x  cover  them  clofe,  put  Fire  over  as  well  as  under, 
and  when  they  are  enough  take  out  the  Sweetbreads,  put  in  a 
Ladleful  of  Gravy,  boil  it  and  drain  it,  skim  off  all  the  Fat,  let 
it  boil  till  it  jellies,  and  then  put  in  the  Sweetbreads  to  glaze  5 
lay  Effence  of  Ham  in  the  Difh,  and  lay  the  Sweetbreads  upon  it  j 
of  make  a  very  rich  Gravy  with  Mufhrooms,  Truffles  and  Morels, 
a  Glafs  of  White  Wine,  and  two  Spoonfuls  of  Catchup.  Garniih 
with  Cocks-Combs  forc’d  and  dew’d  in  the  Gravy. 

Note*  You  may  add  to  the  fird  Truffles,  Morels,  Mufhrooms, 
Cocks-Combs,  Palates;  Artichoke-Bottoms,  two  Spoonfuls  of 
White  Wine,  two  of  Catchup,  or  juft  as  you  pleafe. 

N.  B.  There  are  many  Ways  of  drefilng  Sweetbreads  :  You 
may  lard  them  with  thin  Slips  of  Bacon,  and  road  them  with 
what  Sauce  you  pleafe  }  or  you  may  marinate  them,  cut  them  into 
thin  Slices,  dour  them  and  fry  them.  Serve  them  up  with  fry’d 
Parfley,  and  either  Butter  or  Gravy.  Garnifh  with  Lemon. 


Calf's  Chitterlings  or  Andouilles. 

O 

*pAKE  fome  of  the  larged  Calf’s  Guts,  cleanfe  them,  cut  them 
in  Pieces  proportionable  to  the  Length  of  the  Puddings  you 
defign  to  make,  and  tie  one  End  of  thefe  Pieces ;  then  take  fome 

Bacon, 
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Bacon,  with  a  Calf’s  Udder  and  Chaldron  blanched,  and  cut  into 
Dice  or  Slices,  put  them  into  a  Stew-pan  and  feafon  with  fine 
Spice  pounded,  a-  Bay-Leaf,  fbme  Salt,  Pepper  and  Shalot  cut 
fmall,  and  about  Half  a  Pint  of  Cream  •  tofs  it  up,  take  off  the 
Pan,  and  thicken  your  Mixture  with  four  or  five  Yolks  of  Eggs 
and  fome  Crumbs  of  Bread,  then  fill  up  your  Chitterlings  with 
the  Stuffing,  keep  it  warm,  tie  the  other  Ends  with  Packthread, 
Blanch  and  boil  them  like  Hog’s  Chitterlings,  let  them  grow  cold 
in  their  own  Liquor  before  you  ferve  them  up  5  boil  them  over  a 
moderate  Fire,  and  ferve  them  up  pretty  hot.  Thefe  Sort  of  An- 
doubles,  or  Puddings,  mud  be  made  in  Summer,  whep  Hogs  are 
feldom  Jkiil’d. 

To.  drefs  Calf’s  Chitterlings  curio.it Jly . 

PUT  a  Calf’s  Nut  in  Slices  of  its  Length,  and  the  Thick nefa 
^  of  a  Finger,  together  with  fome  Ham,  Bacon,  and  the  Nhite 
of  Chickens,  cut  after  the  fame  Manner  3  put  the  Whole  into  a 
Stew-pan,  feafon’d  with  Salt,  Pepper,  Sweet  Herbs  and  Spice, 
then  take  the  Guts  cleanfed,  cut  and  divide  them  in  Parcels,  and 
fill  them  with  your  Slices  3  then  lay  in  the  Bottom  of  a  Kettle  or 
Tan  fome  Slices  of  Bacon  and  Veal,  feafon  them  with  fome  Pep¬ 
per,  Salt,  a  Bay-Leaf  and  an  Onion,  and  lay  fome  Bacon  and 
Veal  over  them  3  then  put  in  a  Pint  of  White  Wine,  and  let  it 
few  foftly,  clofe  cover’d  with  Fire  over  and  under  it,  if  the  Pot 
or  Pan  will  allow  of  it  3  then  broil  the  Puddings  on  a  Sheet  of 
white  Paper,  well  buttered  on  the  Infide. 

To  drefs  a  Ham  a  la  Braife. 

OLEAR  the  Knuckle,  take  off  the  Swerd,  and  lay  it  in  Water 
to  freihen  3  then  tie  it  about  with  a  String,  take  Slices  of  Ba¬ 
con  and  Beef,  beat  and  feafon  them  well  with  Spice  and  Sweet 
Herbs  3  then  lay 'them  in  the  Bottom  of  a  Kettle  with  Onions, 
Parfnips,  and  Carrots  diced,  with  fome  Cives  and  Parfley;:  Lay 
m  your  Ham  the  fat  Side  uppermoft,  and  cover  it  with  Slices  of 
Beef,  arid  over  that  Slices  of  Bacon,  then  lay  on  fome  diced  Roots 
and  Herbs,  the  fame  as  under  it:  .Cover  it  clofe,  and  flop  it  dole 
with  Fade,  put  Fire  both  over  and  under  it,  and  let  it  flew  with 
a  very  flow  Fire  twelve  Hours  3  put  it  in  a  Pan,  drudge  it  well 
with  grated  Bread,  and  Brown  it  with  a  hot  Iron  3  then  ferve  it 
up  on  a  clean  Napkin,  garmfhed  with  raw  Parfley. 

Note,  If  you  eat  it  hot,  make  a  Ragoo  thus  :  Take  a  Veal  Sweet¬ 
bread,  '  fome  Livers  pf  Fowls,  Cocks- Combs,  Mufhroorm,  and 
1  ruffles  3  toff-  them  up  in  .a  Pint  of  good  Gravy,  feafon’d  with 


6o  The  Art  of  Cookery , 

Spice  as  you  like,  thicken  it  with  a  Piece  of  Butter  rolled  in 
Hour,  and  a  Glafsof  Red  Wine  5  then  Brown  your  Ham  as  above, 
and  let  it  Band  a  Quarter,  of  an  Plour  to  drain  the  Fat  out  •  take 
the  Liquor  it  was  Bew’d  in,  Brain  it,  skim  all  the  Fat  off,  put  it 
to  the  Gravy,  and  boil  it  up.  It  will  do  as  well  as  the  Effenee 
of  Ham.  Sometimes  you  may  ferve  it  up  with  a  Ragoo  of  Craw- 
Fiih,  and  fometimes  wdth  Carp  Sauce. 

To  Roafi  a  Ham  or  Gammon. 

npAKE  off  the  Swerd,  or  what  we  call  the  Skm,  or  Rind,  and 
lay  it  in  luke-warm  Water  for  two  or  three  Hours  j  then  lay 
it  in  a  Pan,  pour  upon  it  a  Quart  ol^Canary,  and  let  it  Beep  in  it 
for  ten  or  twelve  Hours.  When  you  have  fpitted  it,  put  fome 
Sheets  of  white  Paper  over  the  fat  Side,  pour  the  Canary  it  was 
foak’d  in  into  the  Dripping-pan,  and  baBe  it  with  it  all  the 
Time  it  is  roaftmg  •  when  it  is  roaBed  enough  pull  off  the  Paper, 
and  drudge  it  well  with  Crumb’d  Bread  and  Parfiey  Hired  fine  4 
make  the  Fire  brisk,  and  Brown  it  well.  .  If  you  eat  it  hot,  gar- 
laiffi  it  with  Rafpmgs  of  Bread  5  if  cold,  ferve  it  on  a  clean  Nap¬ 
kin,  and  garniih  it  with  Green  Parfiey  for  a  Second  Courfe.  ■ 

To  Stuff  a  Chine  of  Pork. 

TV/TAKE  a  Stuffing  of  the  fat  Leaf  of  Pork,  Parfiey,  Thyme. 
"LY1  Sage,  Eggs,  Crumbs  of  Bread,  feafon  it 'with  Pepper, 
Salt,  Shalot  and  Nutmeg,  and  Buff  it  thick  •  then  roaB  it 
gently,  and  when  it  is  about  a  Quarter  roaBed,  cut  the  Skin  in 
Slips,  and  make  your  Sauce  with  Apples,  Lemon-peel,  two  or 
three  Cloves,  and  a  Blade  of  Mace  $  fweeten  it  with  Sugar,  put 
fome  Butter  in  it,  and  have  MuBard  in  a  Cup. 

Various  Ways  of  drejjing  a  Pig. 

TGTRST  skin  your  Pig  up  to  the  Ears  whole,  then  make  a  good 
.  Plumb-pudding  Batter,  with  good  Beef  Eat,  Fruit,  Eggs, 
Milk  and  Flour,  fill  the  Skin,  and  few  it  up,  it  will  look  like 
a  tig  4  hut  you  muB  bake  it,  Hour  it  very  well,  and  rub  it  all 
o\ci  with.  Butter,  and  when  it  is  near  enough  draw  it  to  the  Oven  s 
Mouth,  rub  it  diy,  and  put  it  m  again  for  a  few  Minutes  5  lay 
it  m  the  Diih,  and  let  the  Sauce  be  froall  Gravy  and  Butter  .111 
t  le  Diih  :  Cut  the  other  Part  of  the  Pig  into  four  Quarters,  roaB 
tnem  as  you  do  Lamb,  throw  Mint  and  Parfiey  on  it  as  it  roafts  ? 
then  lay  them  on  W.atemCreffes,  and  have  Mint-Sauce  in  a  Bafon. 

•  '  .  Any 


made  Plain  and  Eajy*  6 1 

Any  one  of  thefe  Quarters  will  make  a  pretty  Side-Difh :  Or  take 
one  Quarter  and  roaft:,  cut  the  other  into  Steaks,  and  fry  them  fine 
and  brown.  Have;  ftew’d  Spinach  in  the  Difh,  and  lay  the  Roaft 
upon  it,  and  the  Fry’d  in  the  Middle’  Garnilh  with  hard  Eggs 
and  Seville  Oranges  cut  into  Quarters,  and  have  iome  Butter  in  a 
Cup  :  Or  for  Change,  you  may  have  good  Gravy  in  the  Difh  and 
garnifh  with  fry’d  Par  hey  and  Lemon  ^  or  you  may  make  a  Ragoo 
of  Sweetbreads,  Artichoke-bottoms,  Truffles,  Morels,  and  good 
Gravy,  and  pour  over  them.  Garnilh  with  Lemon.  Either  of 
thefe  will  do  for  a  Top  I)ifh  of  a  Firft  Courfe,  or  Bottom  Difhes 
at  a  Second  Courfe.  You  may  fricafey  it  White  for  a  Second 
Courfe  nt  Top,  or  a  Side  Dilh. 

You  may  take  a  Pig,  skin  him,  and  fill  him  with  Force-Meat 
made  thus':  Take  two  Pounds  of  young  Pork,  Fat  and  all,  two 
Pounds  of  Veal  the  fame,  fome  Sage,  Thyme,  Patfiey,  a  little 
Lemon-peel,  Pepper,.  Salt,  Mace,  Cloves,  and  a  Nutmeg  5  mix 
them,  and  beat  them  fine  in  a  Mortar,  then  fill  the  Pig,  and  few 
it  up.  ‘  You  may  either  roaft  or  hake  it.  Have  nothing  but  good 
Gravy  in  the  Dilh.  Or  you  rnay  cut  it  into  Slices,  and  lay  the 
Head  in  the  Middle.  Save  the  Head  whole  with  the  Skin  on, 
and  roaft  it  by  itfelf  5  when  it  is  enough  cut  it  in  two,  and  lay 
in  your  Dilh  :  Have  ready  fome  good  Gravy  and  dried  Sage 
ruhb’d  in  it,  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour, 
take  out  the  Brains,  beat  them  up  with  the  Gravy,  and  pour 
them  into  the  Difh.  You  may  add  a  hard  Egg  chopped,  and  put 
ifito  the  Sauce. 

Note,  You  may  make  a  very  good  Pie  of  it,  as  you  may  fee  in 
the  Directions  for  Pies,  which  you  may  either  make  a  Bottom  or 
Side-Dilh. 

You  mull  obferve  in  your  White  Fricafey  that  you  take  oft  the 
Fat  ;  or  you  may  make  a  very  good  Dilh  thus  :  Take  a  Quarter 
of  Pig  skinned,  cut  it  into  Chops,  feafon  them  with  Spice,  and 
walh  them  with  the  Yolks  of  Eggs,  butter  the  Bottom  of  a 
Difh,  lay  thefe  Steaks  on  the  Dilh,  and  upon  every  Steak  lay 
fome  Force  -  Meat  the  Thicknefs  of  a  Half  Crown,  made  thus  : 
Take  Half  a  Pound  of  Veal,  and  of  fat  Pork  the  fame  Quantity, 
chop  them  very  well  together,  and  beat  them  in  a  Mortar  fine  5 
add  fome  Sweet  Herbs  and  Sage,  a  little  Lemon-peel,  Nutmeg, 
Pepper  and  Salt,  and  a  little  beaten  Mace  $  upon  this  lay  a 
Layer  of  Bacon,  or  Ham,  and  then  a  Bay-Leaf  5  take  a  little 
fine  Skewer  and  ftick  juft  in  about  two  Inches  long,  to  hold 
them  together,  then  pour  a  little  melted  Butter  over  them,  and 
fend  them  to  the  Oven  to  bake  ;  when  they  are  enough  lay  them 

I  z  in 
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in  your  and  pour  good  Gravy  over  them,  with  Mufh  rooms, 

and  gariiiih  with  Lemon. 

A  Pig  in  Jelly . 

pUT  it  into  Quarters,  and  lay  it  in  your  Stew-pan,  put 
^  in  one  Calf’s  Foot  and  the  Pig’s  Feet,  a  Pint  of  Rhcmjft  Wine, 
the  Juice  of  four  Lemons,  and  one  Quart  ol  Water,  three  or 
four  Blades  of  Mace,  two  or  three  Cloves,  fome  Salt,  and  a  very 
little  Piece  of  Lemon-peel  $  Love  it,  or  do  it  over  a  flow  Fire 
two  Hours  •  then  take  it  up,  lay  the  Pig  into  the  Difh  you  in¬ 
tended  it  for,  then  Praia  the  Liquor,  and  when  the  Jelly  is  cold, 
skim  off  the  Fat,  and  leave  the  Settling  at  Bottom.  Warm  the 
Jelly  again,  and  pour  over  the  Pig  j  and  then  ferve  it  up  cold  in 
the  jelly. 

To  drefs  a  Pig  the  French  Way* 

QPI 1  your  Pig,  lay  it  down  to  the  Fire,  let  it  road  till  it  is 
thoroughly  warm,  then  cut  it  off.  the'  Spit,  and  divide  it  in 
twenty  Pieces.  Set  them  to  dew  in  Half  a  Pint  of  White  Wine, 
and  a  Pint  of  ftrong  Broth,  feafon’d  with  grated  Nutmeg,  Pepper, 
two  Onions  cut  fmall,  and  fome  dripp’d  Thyme.  Let  it  flew 
an  Hour,  then  put  to  it  Half  a  Pint  oi  Prong  Gravy,  a  Piece  of 
Bintei  roll  d  in  Flour,  fome  Anchovies,  and  a  Spoonful  of  Vinegar, 
or  Mufhroom-picick :  When  it  is  enough,  lay  it  in  your  Diih, 

and  pour  the  Gravy  over  it  $  then  garnifh  it  with  Orange  and 
Lemon. 


UT 


To  drefs  a  Pig  au  Pere-douillef • 

•  l  Iue  ^eaa>  anci  divide  it  into  Quarters,  lard  them 
with.  Bacon  feafon  them  well  with  Mace,  Cloves,  Pepper, 
m  meg  and  Lay  a  Layer  of  iat  Bacon  at  the  Bottom  of  a 

A  tiae  ^Lad  m  the  Middle,  and  the  Quarters  rounds 
Q  "  r>  ar  .aVQaJ,  one  Rocambole,  an  Onion  fliced,  Lemon, 
’  df  “JPS>  *  arfley  and  Gives;  cover  it  again  with  Bacon, 
s',  ~  9-nart  01  1J‘otni _fte'Y  n  over  the  Fire  for  an  Hour  and 
PoittAf  vv*  y0urPlg  a  Stew-pan  or  Kettle,  pour  in  a 

O  f  fi  HP  "e’  Sover  11  cIofe>  and  let  it  flew  for  an  Hour 
W  LPV  L  PU  W,°uld  feP;e  co!d>  let  ir  ftand  ti!1  »  is  cold ; 
nt  t  ki  PH  Whpe  that  U  may  look  White,  and  lay 
round  t  V  .H'  r"6  gfau  :n  tde  Middle,  and  the  Quarters 
.v  e"0’  eg,  °'V  fome  Green  Parfley  all  over  :  Or  any  cite  of 
-■  ^.Uicis  is  a  very  pretty  little  Difh,  laid  on  \Yater-Creflw. 

If 
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If  you  would  Have  it  hot,  whilR  your  Pig  is  ftewing  in  the  Wine, 
take  the  firft  Gravy  it  was  ilewM  in  and  ffrain  it,  skim  off  . all 
the  Fat,  then  take  a  Sweetbread  cut  into  live  or  fix  Slices,  fome 
Truffles,  Morels,  and  Mulhrooms ;  ftew  all  together  till  they  are 
enough,  thicken  it  with  the  Yolks  of  two  Eggs,  or  a  Piece  of 
Butter  roll'd  in  Flour,  and  when  your  Pig  is  enough  take  it  out, 
and  lay  it  in  your  Difh,  and  put  the  Wine  it  was  itew’d  in  into  the 
Ragoo  •  then  pour  all  over  the  Pig,  and  garnifh.  with  Lemon. 

A  Pig  Matelote. 

U.T  and  fcald  your  Pig,  cut  oft  the  Head  and  Petty-Toes, 
then  cut  your  Pig  in  four  Quarters,  put  them  with  the  Head 
and  Toes  into  cold  Water  ;  cover  the  Bottom  of  a  Stew-pan  with 
Slices  of  Bacon,  and  place  over  them  the  faid  Quarters,  with  the 
Petty-Toes  and  the  Head  cut  in  two.  Seafon  the  Whole  with 
Pepper,  Salt,  Thyme,  Bay-Leaf,  an  Onion,  and  a  Bottle  of  White 
'Wine  $  lay  over  more  Slices  of  Bacon,  put  over  it  a  Quart  of  Wa¬ 
ter,  and  let  it  boil.  Take  two  large  Eels,  skin  and  gut  them, 
and  cut  them  about  five  or  fix  Inches  long  $  when  your  Pig  is  Half 
done  put  in  your  Eels,  then  boil  a  Dozen  of  large  Craw-fifh,  cut 
off  the  Claws,  and  take  off  the  Shells  o!  the  Tails  ^  and  when 
your  Pig  and  Eels  are  enough,  lay  firB  your  Pig  and  the  Petty- 
Toes  round  it,  but  don’t  put  in  the  Head  (it  will  be  a  pretty  Diih 
cold)  then  lay  your  Eels  and  Crawfffh  over  them,  and  take  the 
Liquor  they  were  ffew’d  in,  skim  off  all  the  Fat,  then  add  to  it 
Half  a  Pint  of  ftrong  Gravy  thicken’d  with  a  little  Piece  of  burnt 
Butter,  and  pour  over  it  j  then  garnifh  with  Craw-fifh  and  Le¬ 
mon.  This  will  do  for  a  Firft  Courfe,  or  Remove.  Fry  the 
BrahiS  and  lay  round,  and  all  over  the  Difh. 

T'o  drefs  a  Pig  like  a  Fat  Lamb. 

HpAKE  a  Fat  Pig,  cut  off  his  Head,  flit  ami  trufs  him  up  like  a 
Lamb  •  when  he  is  flit  through  the  Middle  and  skinned,  par¬ 
boil  him  a  little,  then  throw  fome  Parlley  over  him,  roaft  it  and 
drudge  it.  Let  your  Sauce  be  Half  a  Pound  of  Butter  and  a  Pint 
of  Cream,  Birred  all  together  till  it  is  fmooth  5  then  pour  it  over, 
and  fend  it  to  Table. 

Jo  roaft  a  Pig  with  the  Hair  on, 

1FYRAW  your  Pig  very  clean  at  the  Vent,  then  take  out  the 
'*"-L  Guts,  Liver  and  Lights  •  cut  off  his  Feet  and  trufs  him, 
prick  up,  his  Belly,  fpit  him,  lay  him  down  to  the  Fire,  but  take 
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Gire  not;  to  feorch  him ;  when  the  Skin  begins  ..to  .rife  up  in  BliBers, 
pull  oft  the  Skin,  Hair  and  all  :  When  you  have  clear’d  the  Pig  of 
Both,  fcotch  him*  down  to  the  Bones,  and  bafie  him  with  Butter 
and  Cream,  or  Half  a  Pound  of  Butter,  and  a  Pint  of  Milk,"  put  it 
into  the  Dripping-pan,  and  keep  balling  it  well  p  then  throw  fome 
Salt  over  it,  and  drudge  it  with  Crumbs  of  Bread  till  it  is  Half  an 
Inch  or  ah  Inch  thick.  When  it  is  enough,  and  of  a  fine  Brown, 
but  not  fcoreh’d,  take  it  up,  lay  it  in  your  Difh,  and  let  your 
Sauce  be  good  Gravy  thick ’d  with  Butter  roll’d  in  a  little  Flour, 
or  elfe  make  the  following  Sauce :  Take  Half  a  Pound  of  Butter 
and  a  Pint  of  Cream,  put  them  on  the  Fire,  and  keep  them  Birring 
one  Way  all  the  Time  •  when  the  Butter  is  melted,  and  the  Sauce 
thicken’d,  pour  it  into  your  Difh.  Don’t  garni  111  with  any  Thing, 
unlefsfome  Rafpings  of  Bread  ;  and  then,  with  your  Finger,  figure 
it  as  you  fancy. 

To  roafi  a  Pig  with  the  Shin  on . 

T  ET  your  Pig  be  newly  killed,  draw  him,  flea  him,  and  wipe 
him  very  dry  with  a  Cloth  ;  then  make  a  hard  Meat  with  a 
Pint  of  Cream,  the  Yolks  of  fix  Eggs,  grated  Bread  and  Beef-fewet, 
feafon’d  with  Salt,  Pepper,  Mace,  "Nutmeg,  Thyme  and  Lemon- 
peel  5  make  of  this  a  pretty  Biff  Pudding,  fluff  the  Belly  of  the 
Fig,  and  few  it  up  j  then  {pit  it,  and  lay  it  down  to  roafl  :  Let 
your  Dripping-pan  be  very  clean,  then  pour  into  it  a  Pint  of  Red 
Wine,  grate  fome  Nutmeg  all  over  it,  then  throw  a  little  Salt 
over,  a  little  Thyme,  and  fome  Lemon-peel  minced  •  when  it  is 
enough  fhake  a  little  Flour  over  it,  and  bafle  it  with  Butter,  to 
have  a  fine  Froth.  Take  it  up  and  lay  it  in  a  Difh,'  cut 'off 
the  Plead,  take  the  Sauce  which  is  in  your  Dripping-pan,  and 
thicicen  it  with  a  Piece  of  Butter  5  then  take  the  Brains,  bruife 
them,  mix  them  with  the  Sauce,  rub  in  a  little  d  ry’d  Sage,  pour 
it  into  your  Difh,  and  ferve  it  up.  Garnifh  with  hard  Eggs  cut 

into  Quarters,  and  if  you  have  not  Sauce  enough  add  Half  a  Pint 
of  good  Gravy. 

.  ^0u.  take  great  Care  no  Allies  fall  into  the  Drip- 

P11?1f~Pan»  wklch  may  be  prevented  by  having  a  good  Fire,  which 
will  not  want  any  Birring. 

To  male  a  pretty  Dijh  of  a  Breaft  of  Venifon. 

T A  y  Fr  Hllf  3  ?0llnd  of  Butter,  flour  your  Venifon,  and  fry  it 
of  a  fine  Bi-own  on  both  Sides  ;  then  take  it  up,  and  keep  it 

T?  it  ffp#  _  y  and  Bir  it  into  the 

iVJLer  till  it  is  quite  thick  and  brown  (but  take  great  Care  it 

don’t 
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don’t  burn)  ftir  in  Half  a  Pound  of  Lump  Sugar  beat  fine,  and 
pour  in  as  much  Red  Wine  as  will  make  it  of  the  Thicknefs  of 
aRagoo,  fqueeze  in  the  Juice  of  a  Lemon,  give  it  a  boil  upf, 
and  pour  it  over  the  Venifon.  Don’t  garniih  your  Difh,  but 
fend  it  to  Table. 


To  boil  a  Haunch  or  Neck  of  Venifon. 

T  AY  it  in  Salt  for  a  Week,  then  boil  it  in  a  Cloth  well  flour’d - 
for  every  Pound  of  Venifon,  allow  a  Quarter  of  an  Hour  for 
the  boiling.  For  Sauce  you  muft  boil  fome  Cauliflowers,  pull’d 
into  little  Sprigs  in  Milk  and  Water,  fome  fine  White  Cabbage, 
fome  Turnips  cut  into  Dice,  with  fome  Beet-root  cut  into  long 
narrow  Pieces  about  an  Inch  and  a  Half  long,  and  Half  an  Inch 
thick  :  Lay  a  Sprig  of  Cauliflower,  and  fome  of  the  Turnips 
maftied  with  fome  Cream  and  a  little  Butter  *  let  your  Cabbage 
be  boil’d,  and  then  beat  in  a  Sauce-pan  with  a  Piece  of  Butter 
and  Salt,  lay  that  next  the  Cauliflower,  then  the  Turnips,  then 
Cabbage,  and  fo  on,  till  the  Difli  is  full  3  place  the  Beet-root  here 
and  there,  juft  as  you  fancy  3  it  looks  very  pretty,  and  is  a  fine 
Difli.  Have  a  little  melted  Butter  in  a  Cup,  if  wanted. 

Note,  A  Leg  of  Mutton  cut  Venifon  Falhion  and  dreffed 
the  fame  Way  is  a  pretty  Difli  :  Or  a  fine  Neck,  with  the  Serai  g 
cut  off.  This  eats  well  broil’d  or  hafti’d,  with  Gravy  and  fweet 
Sauce  the  next  Day. 


To  boil  a  Leg  of  Mutton  like  Venifon. 

TAKE  a  Leg  of  Mutton  cut  Venifon  Fafliion,  boil  it  in  a 
X  Cloth  well  flour’d  3  and  have  three ^or  four  Cauliflowers 
boil’d,  pulled  into  Sprigs,  ftew’d  in  a  Sauce-pan  with  Butter,  and 
a  little  Pepper  and  Salt  3  then  have  fome  Spinach  pick’d  and 
wafli’d  clean,  put  it  into  a  Sauce-pan  with  a  little  Salt,  covered 
clofe  and  ftew’d  a  little  while  3  then  drain  the  Liquor,  and  pour 
in  a  Quarter  of  a  Pint  of  good  Gravy,  a  good  Piece  of  Butter 
rolled  in  Flour,  and  a  little  Pepper  and  Salt  3  when  ftew’d  enough 
lay  the  Spinach  in  the  Diih,  the  Mutton  in  the  Middle,  and  the 
Cauliflower  over  it  3  then  pour  the  Butter  the  Cauliflower  was 
ftew’d  m  over  ir  all  :  But  you  are  to  obferve  in  Hewing  the  Cau¬ 
liflower,  to  melt  your  Butter  nicely,  as  for  Sauce,  before  the  Cau¬ 
liflower  goes  in.  This  is  a  genteel  Diih  for  a  Firft  Couxfe  at. 
Bottom. 


To 
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To  roajt  Tripe. 

CUT  your  Tripe  in  two  fquare  Pieces,  fomewhat  long,  have  a 
Force-Meat  made  of  Crumbs  of  Bread,  Pepper,  Salt,  N  utmeg, 
Sweet  Herbs,  Lemon-peel,  and  the  Yolks  of  Eggs  mixt  all  toge¬ 
ther  5  fpread  it  on  the  fat  Side  of  the  Tripe,  and  lay  the  other  fat 
Side  next  it  5  then  roll  it  as  light  as  you  can,  and  tie  it  with  a 
Packthread  $  fpit  it,  road  it,  and  bade  it  with  Butter ;  when  road- 
ed  lay  it  in  your  Difli,  and  for  Sauce  melt  fome  Butter,  and  add 
what  dropp’d  from  the  Tripe.  Boil  it  together,  and  garnifh 
with  Rafpmgs. 

To  drefs  Poultry. 

To  roajt  a  Turkey. 

rT,HE  bed  Way  to  road  a  Turkey  is  to  loofen  the  Skin  on  the 
Bread  of  the  Turkey,  and  fill  it  with  Force-Meat,  made  thus: 
Take  a  Quarter  of  a  Pound  of  Beef  Sewet,  as  many  Crumbs  of 
Bread,  a  little  Lemon-peel,  an  Anchovy,  fome  Nutmeg,  Pepper, 
Parfley  and  a  little  Thyme.  Chop  and  beat  them  all  well  toge¬ 
ther,  mix  them  with  the  Yolk  of  an  Egg,  and  duff  up  the  Bread  $ 
when  you  have  no  Sewet,  Butter  wilPdo 5  or  you  may  make  your 
Force  Meat  thus :  Spread  Bread  and  Butter  thin,  and  grate  fome 
Nutmeg  over  it ,  when  you  have  enough  roll  it  up,  and  duff  the 
Bread  of  the  Turkey  *  then  road  it  of  a  fine  Brown,  but  be  fure  to 
pin  fome  white  Paper  on  the  Bread  till  it  it  near  enough.  Y'ou 
mud  have  good  Gravy  in  the  Diih,  and  Bread-fauce,  made  thus  : 
Take  a  good  Piece  of  Crumb,  put  it  into  a  Pint  of  Water,  with  a 
Blade  or  two  of  Mace,  two  or  three  Cloves,  and  fome  Whole  Pep¬ 
per.  Boil  it  up  five  or  fix  Times,  then  with  a  Spoou  take  out  the 
Spice,  you  had  before  putin,  and  then  you  mud  pour  off  the  Wa¬ 
ter  (you  may  boil  an  Onion  in  it  if  you  pleafe)  then  beat  up  the 
Bread  with  a  good  Piece  of  Butter  and  a  little  Salt  5  or  Onion- 
lauce,  made  thus  :  Take  fome  Onions,  peel  them  and  cut  them 
into  thin  Slices,  and  boil  them  Hall  an  Hour  m  Milk  and  Watery 
then  drain  the  Water  from  them,  and  beat  them  up  with  a  good 
Piece  of  Butter :  Shake  a  little  Flour  m,  and  dir  it  all  together 
with  a  little  Cream,  if  you  have  it,  (or  Milk  will  do)  put  the 
Sauce  into  Boats,  ai}d  garnifh  with  Lemon. 

Another  Way  to  make  Sauce  :  I  ake  Half  a  Pint  of  Cyders, 
jiain  the  Liquor,  and  put  the  Oyders  with  the  Liquor  into  a 
oauce-parq  w  ith  a  Blade  or  two  of  Mace  }  let  them  i u it  plump, 
then  poui  in  a  Glafs  of  White  Wine,  let  it  boil  once,  and  thicken 

it 
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It  with  a  Piece  of  Butter  rolled  in  Flour.  Serve  this  up  in  a  Bafon 
by  irfelf,  with  good  Gravy  in  the  Difh,  for  every  Body  don’t 
love  Oyfter-Sauce.  This  makes  a  pretty  Sjde-Difh  for  Supper, 
or  a  Corner  Difh  of  a  Table  for  Dinner.  If  you  chafe  it  in  the 
Difh,  add  Hall  a  Pint  of  Gravy  to  it,  and  boil  it  up  together . 
This  Sauce  is  good  either  with  boiled  or  roafted  Turkies  or 
-Fowls  phut  you  may  leave  the  Gravy  out,  adding  as  much  But¬ 
ter  as  will  do  tor  Sauce,  and  gapilhirig  with  Lemon. 

To  make  Mock  Oyfter-Sauce,  either  for  Turkies  or 

Fowls  boil’d . 

'pORCE  the  Turkies  or  Fowls  as  above,  and  make  your  Sauce 
thus  :  Take  a  Quarter  of  a  Pint  of  Water,  an  Anchovy,  a 
Blade  or  two  of  Mace,  a  Piece  of  Lemon-peel,  and  live  or  fix 
Whole  Pepper  Corns.  Boil  thefe  together,  then  drain  them,  add 
as  much  Butter  with  a  little  Flour  as  will  do  for  Sauce  ;  let  it 
boil,  and  lay  Saufages  round  the  Fowi  or  Turkey.  GamiiL 
with  Lemon. 


fo  male-  Mufliroom-  Sauce  for  White  ..  Fowls  of 

all  Sorts .  ,  , 

a  Pint  of  Mafhrooms,  wadi  and  pick  them  very 
,  and  put  them  into  a  Sauce-pan,  with  a  little  Salt, 
-fome  Nutmeg,  a  Blade  of  Mace,  a  Pint  of  Cream,  and  a  goof 
Piece  of  Butter  roil’d  in  Flour.  Boil  thefe  all  together,  and. 
keep  Birring  them  5  then  pour  your  Sauce  into  your  Diih,  a.id 
garniih  with  Lemon. 

& 

•r 

Mufliroom- Sauce  for  White  Fowls  boil’d. 

TAKE  Half  a  Pint  of  Cream,  and  a  Quarter  of  a  Pound  of 
Butter,  dir  them  together  one  Way  till  it  is  thick  •  then  add 
a  Spoonful  of  Mudiroom-pickle,  pickled  Mufhrooms,  or  freih, 
if  you  have  them.  GSrniih  only  with  Lemon. 

fo  male  Sellery-Sauce,  either  for  roajied  or  boiled 
Fowls,  Tu  rides,  Partridges,  or  any  other  Game . 

QF AKE  a  large  Bunch  of  Seller y?  wadi  and  pare  it  very  clears  cut 
***  it  into  little  thin  Bits,  and  boil  it  foftly  in  a  little  Water  till  it 
is  tender  •  then  add  a  little  beaten  Mace,  fome  Nutmeg,  Pepper 
and  Salt/  thicken’d  with  a  good  Piece  of  Butter  ro  led  in  Flour  p 
then  boil  it  up,  and  pour  into  your  Diih.  ' 


QpAKE 

clean 
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You  may  make  it  with  Cream  thus  :  Jboil  your  Sellery  as  above, 
and  add  fome  Mace,  Nutmeg,  fome  Butter  as  big  as  a  Walnut 
rolled  in  Flour,  and  Half  a  Pint  of  Cream  *  boil  them  all  toge¬ 
ther,  and  you  may  add,  if  you  will,  a  Glafs  of  White  Wine,  and 
a  Spoonful  of  Catchup. 

Jo  male  Brown  Sellery -Sauce, 

STEW  the  Sellery  as  above,  then  add  Mace,  Nutmeg,  Pepper, 
Salt,  a  Piece  of  Butter  rolled  in  Flour,  with  a  Glafs  of  Red 
Wine,  a  Spoonful  of  Catchup,  and  Half  a  Pint  of  good.  Gravy  ; 
boil  all  thefe  together,  and  pour  into  the  Difh.  Garnifh  with 
Lemon. 


Y 


Jo  few  #  Turkey  or  Fowl,  in  Sellery-Sauce. 

OU  mull  judge  according  to  the  Largenefs  of  your  Turkey 
or  Fowls,  what  Sellery  or  Sauce  you  want,  lake- a  large 
Fowl,  put  it  into  a  Sauce-pan  or  Pot*  and  put  to  it  one  Quart 
of  good  Broth  or  Gravy,  a  Bunch  of  Sellery  walk’d  .clean  and 
cut  fmall,  with  fame  Mace,  Cloves,  Pepper  and  All-fpice  tied 
loofe  in  a  Muilin  Rag  *  put  in  an  Onion  and  a  Sprig  of  T  hyme  : 
Let  thefe  fiew  foftly  till  they  are  enough,  then  add  aPiece  of 
Butter  rolled  in  Flour  $  take  up  your  Fowl,  and  pour  the  Sauce 
over  it.  An  Hour  will  do  a  large  Fowl,  or  a  fmall  Turkey  $  but 
a  very  large  Turkey  will  take  two  Hours  to  do  it  foftly.  If  it  is 
over  done  or  dry  it  is  fpoil’d  :  but  you  may  be  a  Judge  oi  that, 
if  you  look  at  it  now  and- then.  Mind  to  take  out  the  Onion, 
Thyme  and  Spice,  before  you  fend  it  to  Table. 

Note ,  A  Neck  of  Veal  done  this  Way  is  very  good,  and  will 
take  two  Hours  doing. 

Jo  male  Egg-Sauce,  proper  for  roafied  Chickens, 

]yf  ELT  yoiir  Butter  thick  and  line,  chop  two  or  three  hard- 
boiled  Eggs  line,  put  them  into  a  Bafon,  pour  the  Butter 
over  them,  and  have  good  Gravy  in  the  Dilh. 

.  Shalot-Sauce  for  roafied  Fowls. 

'T'A K E  live  or  lix  Shalots  peel’d  and  cut  fmall,  put  them  into 
a  Sauce-pan,  with  two  Spoonfuls  of  White  W  me,  two  of 
Water,  and  two  of  Vinegar  •  give  them  a  boil  up,  and  pour 
tnem  liito  your  l)jfh,  with  a  little  Pepper  and  Salt.  Fowls 
roaited  and  laid  on  W  ater-crclles  is  very  good,  without  any  other 
Sauce. 


Shalot- 
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Shalot-Sauce/#r  a  Scraig  of  jMutton  boiled. 

rPAKE  tw6  Spoonfuls  of  the  Liquor  the  Mutton  h  boiled  irg 
4-  two  Spoonfuls  of  Vinegar,  two  or  three  Shalotscut  fine,  with 
a  little  Salt  ^  put  it  into  a  Saucc-pan,  with  a  Piece  of  Butter  as 
big  as  a  Walnut  rolled  in  a  little  Flour  •  fhr  it  together,  and 
give. it  a  boil.  For  thofe  who  love  Shalot,  it  is  the- prettied:  Sauce 
that  can  be  made  to  a  Scraig  ot  Mutton. 

To  dn  fs  Livers  with  M u (broom- Sauce. 

HPARE  fome  pickled  or  frelh  Muidi rooms,  cut  fmall  *  both  if 
4  you  have  them,  and  let  the  Livers  be  brnifed  fine,  with,  a 
good  deal  of 'Parfley  chopp’d  fmall,  a  Spoonlul  or  two  of  Catchup, 
a  Glafs  of  White  Wine,  and  as  much  good  Gravy  as  will  make 
Sauce  enough  -  thicken  it  with  a  Piece  of  Butter  rolled  in  Flour. 
This  does  either  for  Roald  or  Boil’d. 


yd  pretty  little  Sauce. 

*TL4KE  the  Liver  of  the  Fowl,  bruife  it  with  a  little  of  the 
Liquor,  cut  a  little  Lemon-peel  fine,  melt  fome  good  But¬ 
ter,  and  mix  the  Liver  by  Degrees  5  give  it  a  boil,  and  pour  it 
into  the  Difh. 


X 

To  make  Lemon-Sauce  for  boiled  Fowls. 

^’’PAKE  a  Lemon,  pare  off  the  Rind,  then  cut  it  into  Slices,  and 
cut  it  fmall  •  take  all  the  Kernels  out,  bruife  the  Inver 
with  two  or  three  Spoonfuls  of  good  Gravy,  then  melt  fome 
Butter,  mix  it  all  together,  give  them  a  boil,  and  cut  in  a 
little  Lemon-peel  very  fmall.' 

yd  German  Way  of  dr  effing  Fowls. 

f~V  A  K  E  a  Turkey  or  Fowl,  fluff  the  Breaft  with  what  Force- 
'  ‘  Meat  you  like,  and  fill  the  Body  with  roafted  Chefnuts 
peel’d.  Roald  it,  and  have  fome  more  roafied  Chefnuts  peel’d, 
put  them  in  Half  a  Pint  of  good  Gravy,  with  a  little  Piece 
of  Butter  rolled  m  Flour  5  bod  thefe  together,  with  fome  fmall 
Turnips,  and  Saufages  cut  in  Slices,  and  fry’d  or  boil’d.  Gar¬ 
ni  fh  with  Chefnuts. 

Note,  You  may  drefs  Ducks  the  fame  Way. 


7° 
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B 


To  drefs  a  Turkey  or  Fowl  to  Perfection. 

1  ON  E  them,  and  make  a  Force-Meat  thus:  Take  the  Flefh 
of  a  Fowl,  cut  it  fmall,  then  take  a  Pound  of  Veal,  beat 
it  itf  a  Mortar,  with  Half  a  Pound  of  Beef  Sewet,  as  much 
Crumbs  of  Bread,  feme  Mufhrooms,  Truffles  and  Morels  cut 
fmall,  a  few  Sweet  Herbs  and  Parfley,  with  fome  Nutmeg,  Pep¬ 
per  and  Salt,  a  little  Mace  beaten,  fome  Lemon-peel  cut  fine  5 
mix  all  thefe  together,  with  the  Yolks  of  two  Eggs,  then  fill 
your  T urkey,  and  road  it.  T  his  will  do  for  a  large  Turkey,  and 
fo  in  Proportion  for  a  Fowl,  Let  your  Sauce  be  pood  Gravy, 
with  Mu Ih rooms,  rl  ruffles  and  Morels  in  it  :  Then  garnifh. 
with  Lemon,  and  for  Variety  fake  you  may  lard  your  Fowl  or 
Turkey. 

To  Jiew  a  Turkey  Brown, 

HPA*J}  your  Turkey  after  it  is  nicely  pick’d  and  drawn,  fill 
the  Skin  of  the  Bread  with  Force-Meat,  and  put  an  Anchovy, 
a  Shalot,  and  a  little  '1  hyme  in  the  Belly,  lard  the  Bread 
with  Bacon,  then  put  a  good  Piece  of  Butter  in  the  Stew-pan, 
flour  the  Turkey,  and  fry  it  juft,  of  a  fine  Brown 5  then  take  it 
out,^  and  put  it  into  a  deep  Stew-pan,-  or  little  Pot,  that  will  juft 
bole  it,  and  put  in  as  much  Gravy  as  will  barely  cover  it,  a 
Glafs  of  Red  Wine,.  loine  Whole  Pepper,  Place,  and  two  or 
thi  ee  Clov es,  and  a  little  Bundle  of  Sweet  Herbs  ;  cover  it  clofe, 
and  dew  it  for  an  Hour,  then  take  up  the  Turkey  and  keep  if 
hog  cover  d  by  the  Fire,  and  boil  the  Sauce  to  about  a  Pint, 
drain  it  oft,  add  the  hoiks  of  two  Eggs,  and  aPiece  of  Butter 

f°  ,  lB.^our  P  ^[jr  1!:  till  it  is  thick,  and  then  lay  your  Turkey 
in  tneDiih  and  pour  your  Sauce  over  it.  You  may  have  ready 
fomm little  French -Loaves,  about  the'  Bignefs  of  an  Egg,  cutoff 
the  Tops  and  take  out  the  Crumb  •  then  fry  them  of  a  fine 

Ti  n  tneT  "lth  1Wd  °^ers5  %  them  round  the  Difli, 
and  gwniih  with  Lemon.  5 

To  flew  a  Turkey  Brown  the  nice  Way, 


rYh  pd  P1  “  YTh  Force-Meat  made  thus:  Take  the 

twoPiVeom  3  V4’  Y  f  ai  f°,™d  of  Vtal-  and  the  Flelh  of 
oiigeom,  With  a  well  pickled  or  dried  Tongue  heel  it  and 

of0aPBeea  lBo>geACr>  BP  V  “  a  Mortar,  v.  i Vh  ’  t  Mat  fw 

fon  rf  with  nP  3  OTP  tbe  °f  a  Loii  '>f  Veal ,  fea- 
■  °‘  ( ■“■ee  Blades  ox  Mace,  two  or  three  Cloves 


and 
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and  Half  a  Nutmeg  dried  at  a  good  Pittance  from  the  Fire  and 
pounded,  with  a  little  Pepper  and  Salt  :  Mix  all  this  well  together, 
fill  your  Turkey,’ fry  them  of  a  fine  Brown,  and  put  it  into  a  little 
Pot  that  will  juft  hold  it  5  lay  four  or  five  Skewers  at  the  Bottom 
of  the  Pot,  to  keep  the  Turkey  from  Picking  •  put  in  a  Quart  of 
good  Beef  and  Veal  Gravy,  wherein  was  boiled  Spice  and  Sweet 
Herbs,  cover  it  clofe,  and  let  it  ttew  Half  an  Hour  •  then  put  in  a 
Giafs  of  Red  Wine,  one  Spoonful  of  Catchup,  a  large  Spoonful  of 
pickled  Mufhrooms,  and  a  few  fretti  ones,  if  you  have  them,  a 
few  Truffles  and  Morels,  a  Piece  of  Butter  as  big  as  a  Walnut 
rolled  in  Flour  •  cover  it  clofe,  and  let  it  ttew  Half  an  Hour  longer: 
Get  the  little  French  Rolls  ready  fry/d,  take  feme  Oytters,  and 
{train  the  Liquor  from  them,  then  put  the  Oytters  and  Liquor  into 
a  Sauce-pan,  with  a  Blade  of  Mace,  a  little  White  Wine,  and  a 
Piece  of  Butter  rolled  in  Flour  ;  let  them  ttew  till  it  is  thick,  then 
fill  the  Loaves,  lay  the  Turkey  in  the  Difh,  and  pour  the  Sauce 
over  it.  If  there  is  any  Fat  on  the  Gravy  take  it  off,  and  lay  the 
Loaves  on  each  Side  of  the  Turkey.  Garnifh  with  Lemon  when 
you  have  no  Loaves,  and  take  Oytters  dipt  in  Batter  and  fry’d. 

'  Note,  The  fame  will  do  for  any  White  Fowl. 

A  Fowl  a  la  Braife. 

HpRUSS  your  Fowl,  with  the  Legs  turned  into  the  Belly,  feafbn 
it  both  infide  and  out,  with  beaten  Mace,  Nutmeg,  Pepper 
and  Salt,  lay  a  Layer  of  Bacon  at  the  Bottom  of  a  deep  Stew-pan, 
then  a  Layer  of  Veal,  and  afterwards  the  Fowl,  then  put  in  aa 
Onion,  two  or  three  Cloves  ttuck  in  a  little  Bundle  of  Sweet 
Herbs,  with  a  Piece  of  Carrot,  then  put  at  the  Top  a  Layer  of 
Bacon,  another  of  Veal,  and  a  third  of  Beef,  cover  it  clofe,  and  let 
it  Hand  over  the  Fire  for  two  or  three  Minutes,  then  pour  in  a 
Pint  of  Broth,  or  hot  Water  5  cover  it  clofe,  and  let  it  ttew  an 
Hour,  afterwards  take  up  your  Fowl,  ttrain  the  Sauce,  and  after 
you  have  skimm’d  off  the  Fat,  thicken  it  with  a  little  Piece  of 
•Butter.  You  may  add  juft  what  you  pleafe  to  the  Sauce.  A  Ragoo 
of  Sweet  Herbs,  Cocks-Combs,  Truffles  and  Morels,  of  Mutti- 
rooms,  with  Force-Meat  Balls,  looks  very  pretty,  or  any  of  the 
Sauces  above. 


1 0  Force  a  Fowl. 

*~jP ARE  a  good  Fowl,  pick  and  draw  it,  flit  the  Skin  down  the 
<  Back,  and  take  the  Flefti  from  the  Bones,  mince  fit  very  fimll, 
and  mix  it  with  one  Pound  of  Beef  Sewet  Hired,  a  Pint  of  large 
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Oyilers  chopped,  two  Anchovies,  a  Shalot,  a  little  grated  Bread, 
and  feme  Sweet  Herbs,  Aired,  all  this  very  well,  mix  them  to¬ 
gether,  and  make  it  up  with  the  Yolks  of  Eg^s,  then  turn  all  thefe 
ingredients  on  the  Bones  again,  and  draw  the  Skin  over  again, 
then  few, up  the  Back,  and  either  boil  the  Fowl  in  a  Bladder  an 
Hour  and  a  Quarter,  or  road  it,  then  dew  feme  more  Qyfters  in 
Gravy,  bruife  in  a  little  of  your  Force-Meat,  mix  it  up  with  a 
little  freid  Butter,  and  a  vfer'y  little  Flour  3  then  give  it  a  boil, 
lay  your  .Fowl  in  the  Dilh,  and  pour  the  Sauce  over  it,  garniihiwg 
wuh  Lamon. 


To  roafi  a  Fowl  with  Chefnuts.. 

THIRST  take  fome  Chefnuts,  road  them  very  carefully,  fo  as  not 
**■  to  burn  them,  take  oil  the  Skin  and  peel  them,  take  about  a 
Dozen  of  them  cut  fmall,  and  bruife  them  in  a  Mortar  5  parboil  the 
Liver  of  the  Fowl,  bruife  it,  cut  about  a  Quarter  of  a  Pound  of 
Ham  or  Bacon,  and  pound  it  ;  then  mix  them  all  together,  with 
a  good  deal  of  Parfley  chopp’d  fine,  a  little  Sweet  Herbs,  fome 
Mace,  Pepper,  Salt  and  Nutmeg  *  mix  thefe  together  and  put  into 
your  Fowl,  and  roafi:  it.  The  heft  Way  of  doing  it  is  to  tie  the 
Neck,,  and.  hang  it  up  by  the  Legs  to  roafi:  with  a  String,  and 
bade  it  with  Butter.  For  Sauce  take  the  reft  of  the  Chefnuts 
peel  d  and  skinn’d,  put  them  into  fome  good  Gravy,  with  a  little 
White  Wine,  and  thicken  it  with  a  Piece  of  Butter  rolled  in 
Hour  5  then  take  up  your  Fowl,  lay  it  in  the  Difh,  and  pour  in 
me  Sauce.  Garnifh  with  Lemon. 


Pullets  a  la  Sainte  Menehout. 

j^FTER  naving  trufs’d  the  Legs  in  the  Body,  flit  them  alone 
tne  Back,  fpread  them  open  on  a  I  able,  take  out  the  Thigl 
£one>  aQ  lhem  with  a  Rolling-pin  •  then  feafon  them  witl 
^ upper,  a  t,  Mace,  Nutmeg  and  Sweet  Herbs  •  after  that  tak 
a  ound  and  a  Half  of  Veal,  cut  it  into  thin  Slices,  and  lay  it  in  ; 
0  tew -pan  of  a  convenient  Size  to  flew  the  Pullets  in  :  Cover  it 
t  %  Xt  °ljrel  a  Stove  or  flow  Fire,  and  when  it  begins  to  cleav- 
to  the  Pan,  ftirm  a  little  Flour,  Hake  the  Pan  about  till  it  be; 

i 1 F  f°Wni’  t  len  p?ur  Jn  as  much  Broth  as  will  flew  the  Fowls 
lirtl ePip^fS  pUt  lnalmle  whole  Pepper  and  an  Onion,  and  ; 
J  A  cf,°  fcon  f  Kam  y  then  lay  in  your  Fowls,  cover  then 

Co  l  FT  fewFalf  an  Hour  5  then  take  them  out,  la- 
the  Fil  t  gridiron  to  Brown  on  the  Infide,  then  lay  them  befor 

of  ,0  K<r»  k  Qn  ftrew  them  over  with  the  liol] 

Egg>  fome  C!llrllbs  n  P«ad,  and  bade  them  with 
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little  Butter  :  Let  them  be  of  a  fine  Brown,  and  boil  the  Gravy 
till  there  is  about  enough  for  Sauce,  (train  it,  put  a  few  Mufhrooms 
in,  and  a  little  Piece  of  Butter  rolled  in  Flour  ;  lay  the' Pullets  in 
the  Difh,  and  pour  in  the  .Sauce.  Garnifh  with  Lemon. 

Note>  You  may  Brown  them  in  the  Oven,  or  fry  them,  which 
you  pleafe. 


Chicken  Surprize. 

IF  a  fmall  Difh  one  large  Fowl  will  do,  road:  it,  and  take  the 
Lean  from  the  Bone,  cut  it  in  thin  Slices,  about  an  Inch  long, 
tofs  it  up  with  fix  or  feven  Spoonfuls  of  Cream,  and  a  Piece  of 
Butter  rolled  in  Flour,  as  big  as  a  Walnut.  Boil  it  up,  and  fet 
it  to  cool  •  then  cut  fix  or  feven  thin  Slices  of  Bacon  round,  place 
them  in  a  Petty -pan,  and  put  fome  Force-Meat  on  each  Side,  work 
them  up  Mto  the  Form  of  a  French  Roll,  with  raw  Egg  in  your 
Hand,  leaving  a  hollow  Place  in  the  Middle  5  put  in  your  Fowl, 
and  cover  them  with  fome  of  the  fame  Force-Meat,  rubbing  them 
frnooth  with  your  Hand  with  a  raw  Egg  $  make  them  of  the 
Height  and  Bignefs  of  a  French  Roll,  and  throw  a  little  fine 
grated  Bread  over  them.  Bake  them  three  Quarters  of  an  Hour 
in  a  gentle  Oven,  or  under  a  baking  Cover,  till  they  come  to  a 
fine  Brown,  and  place  them  on  your  Mazarine,  that  they  may  not 
touch  one  another,  but  place  them  fo  that  they  may  not  fall  flat 
m  the  baking  •  or  you  may  form  them  on  your  Table  with  a  broad 
Kitchen  Knife,  and  place  them  on  the  Thing  you  intend  to  bake 
them  on.  You  may  put  the  Leg  of  a  Chicken  into  one  of  the 
Loaves  you  intend  for  the  Middle.  Tet  your  Sauce  be  Gravy 
thicken’d  with  Butter  and  a  little  Juice  of  Lemon.  This  is  a 
pretty  Side  Difh  for  a  Firft  Courfe,  Summer  or  Winter,  it  you 
can  get  them. 


Mutton  Chops  in  Difgtfife. 


rT'  AKE  as  many  Mutton  Chops  as  you  want,  rub  them  with 
Pepper,  Salt,  Nutmeg;  and  a  little  Parfley  ,  roll  each  Chop 
in  Plalf  a  Sheet  of  White  Paper,  well  buttered  on  the  Infide,  and 
roll’d  on  each  End  clofe.  Have  fome  Hog’s  Lard  or  Beef  Drip¬ 
ping  boiling  in  a  Stew  put  in  the  Steaks,  fry  them  of  a  flue 
Brown,  lay  them  in  your  Difh,  and  garnifh  with  fry’d  Parfley  ; 
throw  fome  all  over,  have  a  little  good  Gravy  m  a  Cup,  but  take 
great  Care  you  don’t  break  the  Paper,  nor  have  any  Fat  in  the 
Difh,  but  let  them  be  well  drained. 
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Chickens  roafied  with  Force-Meat  and  Cucumbers* 

TAKE  two  Chickens,  drefs  thetp  very  neatly,  break  the 
Break  Bone,  and  make  a  Force-Meat  thus  :  lake  the  Flejfh 
'of  a  Fowl  and.  of  two  Pigeons,  with  forne  Slices  of  Ham  Or 
Bacon,  chop  them  all  well  together,  take  the  Crumb  of  a  Penny 
Loaf  foaked  in  Milk  and  boiled,  then  fet  it  to  cool  •  when  it  is 
cool  mix  it  all  together,  feafoh.it  with  beaten  Mace,  Nutmeg, 
Pepper,  and  a  little  Salt,  a  very  little  Thyme,  fome  Parfiey,  and 
a  little  Lemon-peel,  with  the  hoiks  of  two  Eggs 3  then  fill  your 
Fowls,  fpit  them,  and  tie  them  at  both  Ends  -  after  you  pave 
paper’d  the  Break,  take  four  Cucumbers,  cut  them  in  two,  and 
lay  theift  in  Salt  and  Water  two  or  three  Hours  before  •  then  dry  . 
them,  and  fill  them  with  fome  of  the  Force-Meat  (which  you 
muk  take  care  to  fave)  and  tie  them  with  a  Packthread,  Four 
them,  and  fry  them  of  a  fine  Brown  3  when  your  Chickens  are 
enough,  lay  them  in  the  Difh,  and  untie  your  Cucumbers,  but 
take  care  the  Meat  don’t  come  out  3  then  lay  them  round  the 
Chickens  with  the  fiat  Side  downwards,  and  the  narrow  End 
upwards.  You  muk  have  fome  rich  fry’d  Gravy,  and  pour  into 
the  Difh  3  then  garni/h  with  Lemon. 

Note,  One  large  Fowl  done  this  Way,  with  the  Cucumbers 
laid  round  it,  looks  very  pretty,  and  is  a  very  good  Dilh. 


Chickens  a  la  Braife. 

VOU  muk  take  a  Couple  of  fine  Chickens,  lard  them,  and 
***  feafon  them  with  Pepper,  Salt  and  Mace  3  then  lay  a  Layer 
of  Veal  in  the  Bottom  of  a  deep  Stew-pan,  with  a  Slice  or  two 
of  Bacon,  an  Onion  cut  to  Pieces,  a  Piece  of  Carrot  and  a  Layer 
of  Beef  3  then  lay  in  the  Chickens  with  the  Break  downward,  and 
a  Bundle  of  Sweet  Herbs  3  after  that  lay  a  Layer  of  Beef,  and 
put  in  a  Quart  ol  Broth  or  Water  3  cover  it  clofe,  let  it  kew  very 
foftly  for  an  Hour  after  it  begins  to  fimmer.  In  the  mean  Time, 
get  ready  a  Ragoo  thus  :  Take  a  good  Veal  Sweetbread,  or  two, 
cut  them  fmall,  fet  them  on  the  Fire,  with  a  very  little  Broth  or 
Water,  a  few  Cocks-Combs,  Truffles  and  Morels,  cut  fmall,  with  ' 
an  Ox-Palate,  if  you  have  it  3  ftew  them  all  together  till  they  are 
enough,  and  when  your  Chickens  are  done,  take  them  up,  and 
keep  them  hot  3  then  krain  the  Liquor  they  werekew’d  in,  skim 
me  Fat  off  and  pour  into  your  Ragoo  3  add  a  Glafs  of  Red  Wine,  a 
Spoonful  of  Catchup,  and  a  few  Mufhrooms  3  then  Foil  all  toge- 
ther  with  a  few  Artichoke-Bottoms  cut  in  four,  and  Afparagus- 
lops.  If  your  Sauce  is  not  thick  enough,  take  a  little  Piece  of 
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Butter  roll’d  in  Flour,  and  when  enough  lay  your  Chicken';  in  the 
Diih,  and  pour  the  Ragoo  over  them.  Garnilh  with  Lemon. 

Or  you  may  make  your  Sauce  thus  :  Take  the  Gravy  the  Fowls 
were  -  itew’d  in,  drain  it,  skim  oft  the  Fat,  have  ready  Half  a 
Pint  of  Oyfters,  with  the  Liquor  drained,  put  them  to  your 
Gravy  with  a  Glafs  of  White  Wine,  a  good  Piece  of  Butter 
rolled  m  Flour  •  then  boil  them  all  together,  and  pour  over  your 
Fowls.  Garnilh  with  Lemon. 

To  marinate  Fowls. 

GPAKE  a  fine  large  Fowl  or  Turkey,  raife  the  Skin  from  the 
Bread- Bone  with  your  Finder,  then  take  a  Veal  Sweetbread, 
and  cut  it  fmal!,  a  few  Oyders,  a  rew  Mui Brooms,  an  Anchovy, 
fome  Pepper,  a  little  Nutmeg,  fome  Lemon-peel,  and  ,a  little 
Thyme  ^  chop  all  together  frnall,  and  rnixt  with  the  Folk  of  an 
Egg,  duff  it  in  between  the  Skin  and  the  Field,  but  take  great 
Care  you  don’t  break  the  Skin,  and  then  duff  what  Oyders  you 
pleafe  into  the.  Body  of  the  Fowl.  You  may  lard  the  "Bread  of 
the  Fowl  with  Bacon,  j£  you  chuie  it.  Paper  the  Bread,  and 
road  it.  Make  good  Gravy,  and  garnilh.  with  Lemon.  You 
may  add  a  few  Mulhrooms  to  the  Sauce. 

To  broil  Chickens, 

Q LI T  them  down  the  Backhand  feafon  them  with  Pepper  and 
^  Sait,  lay  them  on  a  very  clear  Fire,  and  at  a  great  Didance. 
Let  the  Indde  lye  next  the  Fire  till  it  is  above  Half  done }  then 
turn  them,  and  hake  great  Care  the  flelhy  Side  don't  burn,  throw 
fome  fine  Rafpings  of  Bread  over  it,  and  let  them  be  of  a  fine 
Brown,  but  not  burnt.  Let  your  Sauce  be  good  Gravy,  with 
Mudi rooms,  and  garnilh  with  Lemon  and  the  Livers  broil’d,  the 
Gizzards  cut,  flafh’d,  and  broil’d  with  Pepper  and  Salt. 

Or  this  Sauce:  Take  a  Handful  of  Sorrel,  dip  it  in  boiling 
Water,  drain  it  and  have  ready  Half  a  Pint  of  good  Gravy,  a 
Shalot  fhred  (mail,  and  fome  Parlley  boil’d  very  green  •  thicken 
it  with  a  Piece  of  Butter  roll’d  in  Flour,  and  add  a  Glafs  of  Red 
Wine,  then  lay  your  Sorrel  in  Heaps  round  the  Fowls,  and  pour 
the  Sauce  over  them.  Garnilh  with  Lemon. 

]dotsy  You  may  make  juft  what  Sauce  you  fancy. 

Pull’d  Chickens. 

TAKE  three  Chickens,  boil  them  juft  ft  for  eating,  hut  not 
too  much  ;  when  they  are  boiled  enough,  flea  all  the  Skin 
off,  and  take  the  White  Fielh  off  the  Bones,  pul]  it  into  Pieces 

L  '  about 
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about  as  thick  as  a  large  Quill,  and  Half  as  long  as  your  finger. 
Have  ready  a  Quarter  of  a  Pint  of  good  Cream  and  a  Piece  of 
frefh  Butter  about  as  big  as  an  Egg,  dir  them  together  till  the 
Butter  is  all  melted,  and  then  put  in  your  Chickens,  with  the  Gravy 
that  came  from  them,  give  them  two  or  three  TofTes  round  on 
the  Fire,  put  them  into  a  Dilh,  and  fend  them  up  hot. 

'  Note ,  The  Leg  makes  a  very  pretty  Diih  by  itfelf,  broiled 
very  nicely  with  fome  Pepper  and  Salt  5  the  Livers  being  broil’d 
and  the  Gizzards  broil’d,  cut  and  llafh’d,  and  laid  round  the 
*  Legs,  with  good  Gravy-Sauce  in  the  Dilh.  Garniih  with 
Lemon. 


A  pretty  Way  of  fleeing  Chickens. 

rT '  A  KE  two  fine  Chickens,  Half  boil  them,  then  take  them 
up  in  a  Pewter  or  Silver  Diih,  if  you  have  one  •  cut  up  your 
Fowls,  ■■  and  feparate  all  the  Joint-Bones  one  from  another,  and 
then  take  out  the  Bread-Bones.  If  there  is  not  Liquor  enough 
from  the  Fowls  add  a  few  Spoonfuls  of  Water  they  were  boil’d 
jn,  put  in  a  Blade  of  Mace,  and  a  little  Salt  5  cover  it  dole  with 
another  Diih,  fet  it  over  a  Stove  or  Chaffing-difh  of  Coals,  let  it 
Lew  till  the  Chickens  are  enough,  and  then  fend  them  hot  to  the 
Table  in  the  fame  Difh  they  were  dew’d  in. 

Note ,  1ms  is  a  very  pretty  DiiH  for  any  lick  Perfon,  or  fcra 
lying-in  Lady.  Jr  or  Change  it  is  better  then  Butter,  and  the 
Sauce  is  very  agreeable  and  pretty. 

Lf.  Lou  may  do  Rabbits,  Partridges,  or  mege  Game  this 
Way.  ‘ 

Chickens  Chtr ingrate . 

CUT  break  the  Bread-  Bone  flat  with  a  Rolling- 

pm  but  take  Care  you  don’t  break  the  Skin-  dour  them,  fry 
them  of  a  fine  Brown  in  Butter,  then  drain  all  the  Fat  out  of  the 
I.  an,  but  leave  the  Chickens  in.  Lay  a  Pound  of  Gravy  Beef  cut 
very  thin  over  your  Chickens,  and  a  Piece  of  Veal  cut  very  thin, 
a  m  e  Mace  two  or  three  Cloves,  fome  Whole  Pepper,  an  Onion, 
a  little  Bundle  of  Sweet  Herbs,  and  a  Piece  of  Carrot,  and  then 
pour  m  a  Quart  of  boiling  Water  •  cover  it  clofe,  let  it  flew  for 

M  gr  r  H°  Kr,'ither?  Iake  out  the  Chickens  and  keep  them 
h  of-  and  U  R  F  b°jl  U4,  U  ls  Sulte  rich  and  good,  then  (train 
Wbt  a  W  ®°  y°ur  Pan  again,  with  two  Spoonfuls  of  Red 
nke  them  nnCT  5  Put  «  your  Chickens  to  heat,  then 

hem  T  rPni(hy  T  T  y0Ut  L'N  md  P°“  Sauce  over 
JS*  L“"’  >  f»  Slice,  of  Hu. 
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Chickens  boiled  with  Bacon  and  Sellery. 

BOIL  two  Chickens  very  White  in  a  Pot  by  themfdves,  and 
,  a  Piece  of  Plain,  or  good  thick  Bacon  •  boil  two  Bunches  of 
Sellery  tender,  then  cut  them  about  two  Inches  long,  all  the 
white  Part,  put  it  into  a  Sauce-pan  with  Half  a  Pint  of  Cream, 
a  Piece  of  Butter  rolled  in  Flour,  and  fome  Pepper  and  Salt  ; 
let  it  on  the  Fire,  and  llaake  it  often  :  When  it  is  thick  and 
fine,  lay  your  Chickens  in  the  Diih  and  pour  the  Sauce  in  the 
Middle,  that  the  Sellery  may  lye  between  the  Fowls,  and  garni  Hi 
the  Diih  all  round  with  Slices  of  Ham  or  Bacon. 

Note,  If  you  have  cold  Flam  in  the  Houfe,  that  cut  into 
Slices  and  broil’d  does  full  as  well,  or  better,  to  lay  round  the 

Difh. 
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Chickens  with  Tongues.  A  good  Difh  for  a 

great  deal  of  Company . 

A  K  E  fix  fmall  Chickens  boiled  very  White,  fix  Hogs 
Tongues  boiled  and  peeled,  a  Cauliflower  boiled  very  White 
In  Milk  and  Water  whole,  and  a  good  deal  of  Spinach  boiled 
Green  ;  then  lay  your  Cauliflower  in  the  Middle,  the  Chickens 
clofe  all  round,  and  the  Tongues  round  them  with  the  Roots 
outwards,  and  the  Spinach  in  little  Heaps  between  the  Tongues. 
Garnifh  with  little  Pieces  of  Bacon  toafted,  and  lay  a  little  Bit  on 
each  of  the  Tongues. 

Scotch  Chickens. 

]p  I  R  S  T  wafh  your  Chickens,  dry  them  in  a  clean  Cloth,  and 
finge  them,  then  cut  them  into  Quarters;  put  them  into  a 
Stew-pan  or  Sauce-pan,  and  juft  cover  them  with  Water,  put  in 
a  Blade  or  two  of  Mace,  and  a  little  Bundle  of  Parfley  ;  cover 
them  clofe,  and  let  them  ftew  Half  an  Hour,  then  chop  Half  a 
Handful  of  clean  wafli’d  Parfley  and  throw  in,  and  have  ready 
fix  Eggs,  Whites  and  all,  beat  fine.  Let  your  Liquor  boil  up, 
and  pour  the  Egg  all  over  them  as  it  boils ;  then  fend  all  toge¬ 
ther  hot  in  a  deep  Difh,  but  take  out  the  Bundle  of  Parfley  fir  ft. 
You  mull  be  fure  to  skim  them  well  before  you  put  in  your 
Mace,  and  the  Broth  will  be  fine  and  clear, 
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Note,  This  is  alfo  a  very  pretty  Difh  for  fxck  People,  but  the 
Scotch  Gentlemen  are  very  fond  of  it. 

,  „  To  marinate  Chickens. 

I^UT  two  Chickens  into  Quarters,  lay  them  in  Vinegar  for  three 
or  four  Hours,  with  Pepper,  Salt,  a  Bay-Leaf,  and  a  few 
Cloves,  make  a  very  thick  Batter,  find  with  Half  a  Pint  of  Wine 
and  Flour,  then  the  Yolks  of  two  Eggs,  a  little  melted  Butter, 
feme  grated  Nutmeg  and  chopp’d  Parfley  *  heat  all  very  well  to¬ 
gether,  dip  your  Fowls  in  the  Batter,  and  fry  them  in  a  good  deal 
of  Hog's  Lard,  which  muff  fir  ft  boil  before  you  put  your  Chickens 
in.  Let  them  be  of  a  fine  Brown,  and  lay  them  in  your  Difh. 
like  a  Pyramid,  with  fry’d  Parfley  all  round  them.  Garniih  with 
Lemon,  and  have  fome  good  Gravy  in  Boats  or  Bafons. 

To  Jtevj  Chickens. 

AKE  two  Chickens,  cut  them  into  Quarters,  wafli  them 
clean,  and  then  put  them  into  a  Sauce-pan  5  put  to  them  a 
Quarter  -of  a  Pint  of  Water,  Half  a  Pint  of  Red  Wine,  fome 
Mace,  Pepper,  a  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  few 
Rafpings $  cover  them  clofe,  let  them  flew  Half  an  Hour,  then 
tane  a  Piece  or  Butter  aDout  as  big  as  an  Egg  rolled  111  Flour, 
put  it  m,  and  cover  it  clofe  for  five  or  fix  Minutes,  fhake  the 
oauce-pan  about,  and  then  take  out  the  Sweet  Herbs' and  Onion. 
You  may  take  tlie  Yolks  of  two  Eggs,  beat  and  mix’d  with  them  5 
if  you  don  t  like  it,  leave  them  out.  Grarmih  with  Lemon. 

Ducks  a  la  Mode . 

*1[  A  EE  two  _  ime  Ducks,  cut  them  into  Quarters,  fry  them  in 
a  ilttie  Brown,  then  pour  out  all  the  Fat,  and  throw  a 
Ptile  Flour  oyer  them  •  add  Half  a  Pint  of  good  Gravy,  a 
Qti  artei  or  a  Pint  of  Red  Wine,  two  Shalets,  an  Anchovy,  and  a 
Bundle  of  Sweet  Fierbs  5  cover  them  clofe,  and  let  them  fteW  a 
v^uauer  of  an  Hour  •  take  out  the  Herbs,  skim  oft  the  Fat,  and 

mt  your  Sauce  be  as  thick  as  Cream.  Send  it  to  Table,  and 
garmfli  witu Lemon.  1  ? 

To  drefs  a  Wild  Duck  the  heft  Way. 

JTI  RST  Half  roaft  it,  then  lay  it  in  a  Difh,  carve  it,  But 
o,f leav5  the  J°Jnt:s  hnngmg  together,  throw  a  little  Pepper  and 
‘  1  ai!  t]uvc.e  toe  Juice  of,  a  Lemon  over  it,  turn  it  on  the 
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Breaft,  and  prefs  it  hard  with  a  Plate,  then  add  to  it  its  own  Gravy, 
and  two  or  three  Spoonfuls  of  good  Gravy  5  cover  it  clofe  with 
another  Dilh,  and  let  it  over  a  Stove  ten  Minutes,  then  fend  it 
to  Table  hot  in  the  Dilh  it  was  done  in,  and  garmlh  with  Le¬ 
mon.  You  may  add  a  little  Red  Wine,  and  a  Shalot  cut  fmall, 
if  you  like  it,  but  it  is, apt  to  make  the  Duck  eat  hard,  unlefs  you 
fffft  heat  the  Wine  and  pour  it  in  juft  as  it  is  done. 

To  boll  a  Duck  or  Rabbit  with  Onions. 

Tp>  OIL  your  Duck  or  Rabbit  in  a  good  deal  of  Water,  be  furs 
to  slam  your  Water,  for  there  will  always  rife  a  Skim,  which 
if  it  Boils  down  will  difcolour  your  Fowls,  &c.  They  will  take 
about  Half  an  Hour  boiling:  for  Sauce,  vour  Onions  muff  be 
peel’d,  and' throw  them  into  Water  as  you  peel  them,  then  cut 
them  into  thin  Slices,  boil  them  in  Milk  and  Water,  and  skim 
the  Liquor.  Half  an  Hour  will  boil  them.  Throw  them  into  a 
clean  Sieve  to  drain  them,  put  them  into  a  Sauce-pan  and  chop 
them  fmall,  fhake  in  a  little  Flour,  put  to  them  two  or  three 
Spoonfuls  of  Cream,  a  good  Piece  of  Butter,  flew  all  together  over 
the  Fire  till  they  are  thick  and  fine,  lay  the  Duck  or  Rabbit  in 
the  Dilh,  and  pour  the  Sauce  all  over  y  if  a  Rabbit,  you  mu  ft  cut 
off  the  Head  and  cut  it  in  two,  and  lay  it  on  each  Side  the  Dilh. 

Or  you  may  make  this  Sauce  for  Change:  Take  one  large 
Onion,  cut  it  fmall,  Half  a  Handful  of  Parfley  clean  walked  and 
picked,  chop  it  fmall,  a  Lettuce  cut  fmall,  a  Quarter  of  a  Pint  of 
good  Gravy,  a  good  Piece  of  Butter  rolled  in  a  little  Flour  $  add  a 
little  Juice  of  Lemon,  a  little  Pepper  and  Salt,  let  all  flew  toge¬ 
ther  for  Half  an  Hour,  then  add  two  Spoonfuls  of  Red  Wine.  This 
Sauqe  15  molt  proper  for  a  Duck  5  lay  your  Duck  in  the  Dilh,  and 
pour  your  Sauce  over  it. 


To  chefs  a  Duck  with  Green  Peas. 

"OUT  a  deep  Stew-pan  over  the  Fire,  with  a  Piece  of  frefh  But- 
^  ter,  ffnge  your  Duck  and  flour  it,  turn  it  in  the  Pan  two  or 
three  Minutes,  then  pour  out  all  the  Fat,  but  let  the  Duck  remain 
in  the  Pang  put  to  it  Half  a  Pint  of  good  Gravy,  a  Pint  of  Peas, 
two  Lettuces  cut  fmall,  a  fmall  Bundle  of  Sweet  Herbs,  a  little 
pepper  and  Salt,  cover  them  clofe,  and  let  them  ftew  for  Half  an 
Hour,  now  and  then  give  the  Pan  a  fhake  5  when  they  are  juft 
■  done,  grate  in- a  little  Nutmeg,  and  put  in  a  very  little  beaten  Mace, 
and  thicken  it  either  with  a  Piece  of  Butter  rolled  m  Flour,  or  the 
Yolk  of  an  Lgg  beat  up  with  two  or  three  Spoonfuls  of  Cream  5 
fhake  it  all  together  for  three  or  four  Minutes,  take  out  the  Sweet 
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Herbs,  lay  the  Duck  in  the  Difh,  and  pour  the  Sauce  over  it.  Ton 
may  garniJh  with  boiled  Mint  chopp’d,  or  let  it  alone. 


To  drefs  a  Duck  with  Cucumbers. 

TpAKE  three  or  four  Cucumbers,  pare  them,  takeout  the  Seeds, 
A  them  into  little  Pieces,  lay  them  in  Vinegar  for  two  or 
three  Hours  before,  with  two  large  Onions  peeled  and  diced,  then 
do  your  Luck  as  above  j  then  take  tne  Duck  out,  and  put  m  the 
Cucumbers  and  Onions,  firft  drain  them  in  a  Cloth,  let  them  be  a 
little  Brown,  ihake  a  little  Flour  over  them,  in  the  mean  Time 
let  your  Duck  be  dewing  in  the  Sauce-pan  with  Half  a  Pint  of 
Gravy  for  a  Quarter  of  an  Hour,  then  add  to  it  the  Cucumbers 
and  Onions,  with  Pepper  and  Salt  to  your  Palate,  a  good  Piece  of 
Butter  rolled  in  Flour,  and  two  or  three  Spoonfuls  of  Red  Wine : 
ihake  all  together,  and  let  it  dew  together  for  eight  or  ten  Minuted 
then  take  up  your  Duck  and  pour  the  Sauce  over  it. 

Or  you  may  road  your  Duck,  and  make  this  Sauce  and  pour 
over  it,  but  then  a  Quarter  of  a  Pint  of  Gravy  will  be  enough. 


fo  drefs  a  Duck  a  la  Braife. 

*  j  'AKE  a  Duck,  lard  it  with  little  Pieces  of  Bacon,  feafon  it 
lnlide  and  out,  with  Pepper  and  Salt,  lay  a  Layer  of  Bacon 
cut  thin,  in  the  Bottom  of  a  Stew-pan,  and  then  a  Layer  of  lean 
J.  cut  thin  Iay  on  y°ur  Duck  with  fome  Carrot,'  an  Onion 
a  little  Bundle  of  Sweet  Herbs,  a  Blade  or  two  of  Mace,  and  lav  a 
thm  Layer  of  Beef  over  the  Duck  •  cover  it  ciofe,  and  fet  it  over  a 
flow  Fire  for  eight  or  ten  Minutes,  then  take  off  the  Cover  and 

ffnv  Ht  f  -eive  the  Pan  a  lllake>  Four  in  2  Pint  of 

fm all  Broth  or  boiling  Water*  give  the  Pan  a  drake  or  two,  cover 

Cot  \Tm'  ^  jC  ^  Half  an  Hour,  then  take  off  the 
.1  x’  ace  out  *ke  l^uck  and  keep  it  hot,  let  the  Sauce  boil  till 
there  ts  abcor  a  Quarter  of  a  Pint  or  little  better,  then  ftrain  it  and 

P  7  ^  -k  0  J  ie^ie7'Pan  again>  with  a  Glafs  of  Red  Wine  5  put 
t|  /  /  uc^  PaLe. t  ie  Pan  _and  let  it  dew  four  or  five  Minutes  * 
en •  n y  ^?Vr  lyUCiC  ln  tke  Ididi  and  pour  the  Sauce  over  it  and 

find  LrTn*  •  h  y0U  love  y°ur  Duck  very  high,  you  may 

bl  It  w  ith  tne  foilov.tr.es  Inp’,'edients .  ' i i  . .  o  ,,  '  .  *■ 

in  elV}..  ..  p;  V  -Q  "  3 :  lake  a  veal  Sweetbread  cut 

Herbs  and  P-irW  3  Pome  Oyfters,  a  little  Sweet 

Mace  f  P  T  TPPVg’  a ,  Itr^e  Pepper,  Salt,  and  beaten 

o^katdn  fv  - * Iiu!-etPicce  of  Veal/take  aldhe  Skin^d  Faf 
’  t,naJlortar  w»h  as  muchSewct,  and’ an  equal  Quau- 

tity,' 
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tity  of  Crumbs  of  Bread,  a  Few  Sweet  Herbs,  fome  Parfley  chopp’d, 
a  little  Lemon-peel,  Pepper,  Salt,  beaten  Mace  and  Nutmeg,  and 
mix  it  up  with  'the  Yolk  of  an  Egg. 

You  may  dew  an  Ox’s  Palate  tender,  and  cut  it  into  Pieces 
with  fome  Artichoke-Bottoms  cut  into  four,  and  toffed  up  in  the 
Sauce.  You  may  lard  your  Luck  or  let  it  alone,  juft  as  you  pleafe, 
for  my  Part  I  think  it  heft  without. 

To  boil  Ducks  the  French  Way . 

T  ET  your  Lucks  be  larded  and  Half  roafted,  then  take  them 
Qft  the  Spit,  put  them  into  a  large  earthen  Pipkin,  with 
Plait  a  Pint  of  Red  Wine,  and  a  Pint  of  good  Gravy,  fome 
Cheinuts,  firft  roafted  and  peeled,  Half  a  Pint  of  large  Oyfters, 
tlw  Liquor  drained  and  the  Beards  taken  oft,  two  or  three  little 
Onions  minced  fmail,  a  very  little  ftripped  Thyme,  Mace,  Pepper, 
ana  a  little  Ginger  beat  fine  5  cover  it  clofe,  and  let  them  flew 
Half  an  Hour  over  a  flow' Fire,  and  the  Cruft  of  a  French  Roll 
grated,  when  you  put  m  your  Gravy  and  Wine  •  when  they  are 
enough  take  them  up,  and  pour  the  Sauce  over  them. 

To  drefs  a  Goofe  With  Onions  or  Cabbage. 

gALT  the  Goofe  for  a  Week,  then  boil  it.  It  will  take  an 
_  xj.our.  You  may  eitner  make  Onion  Sauce  as  we  do  for 
Ducks,  or  Cabbage  boiled,  chopped,  and  ftewed  in  Butter,  with 
a  little  Pepper  and  Salt  3  lay  the  Goofe  in  the  Dijh,  and  pour 
t^e  Sauce  over  it.  It  eats  very  good  with  either. 

Dir ehl ions  for  Roajling  a  Goofe, 

TiKE  S%e’  ,wa/h  Pickf  clean,  chop  it  fmail,  with 
1  epper  and  Salt  3  roll  them  with  Butter,  and  put  them  into  the 
Belly  -  never  put  Onion  mto  any  Thing,  unlefs  you  are  fure  every 
Boay  loves  it-  take  Care  that  jour  Goofe  be  clean  picked  and 
warned. .  I  think  the  beft  Way  is  to  feald  a  Goofe,  and  then  you 
are  lure  it  is  clean,  and  not  fo  ftrong  •  Let  your  Water  be  fealdmg 
hot,  dip  m  your  Goofe  for  j  Minute,  then  all  the  Feathers  will 
come  oft  clean  3  when  it  is  quite  clean  wafh  it  with  cold  Water, 
and  dry  it  with  a  Cloth  3  roaft  it  and  bafte  it  with  Butter,  and 
when  it  is  Half  done  throw  fome  Flour  over  it,  that  it  may  have 
a  fine  Brown.  Three  Quarters  of  an  flour  will  do  it  at  a  quick 
lure,  if  it  is  not  too  large,  -.other wife  it  will  require  an  Hour. 
Always  have  good  Gravy  in  a  palon,  and  Apple-Sauce  in  another. 


A  Green 


The  Art  of  Cookery , 


$a 

yf  Gr^/z  Goofe. 

NEVER  put  any  Seafoning  into  it,  unlefs  defired.  You  muff 
either  put  good  Gravy,  or  Green-Sauce  in  the  Lilli,  made 
thus  :  Take  a  Handful  of  Sorrel,  beat  in  a  Mortar,  and  fquecze 
the  Juice  out,  add  to  it  the  Juice  of  an  Orange  or  Lemon,  and  a 
little  Sugar,  heat  it  in  a  Pipkin,  and  pour  it  into  your  Di/h  5  but 
the  belt  Way  is  to  put  Gravy  in  theDifh,  and  Green-Sauce  m  a 
Cup  or  Boat.  Or  made  thus:  Take  Half  a  Pint  of  the  Juice  of 
Sorrel,  a  Spoonful  of  White  Wine,  a  little  grated  Nutmeg,  a 
little  grated  Bread  5  boil  thefe  a  Quarter  of  an  Hour  foftly,  then 
Jdrain  it  and  put  it  into  the  Sauce-pan  again,  and  fweeten  it  with  a 
little  Sugar,  give  it  a  boil  and  pour  it  into  a  Difh  or  Bafon  $  tome 
like  a  little  Piece  of  Butter  rolled  in  Flour,  and  put  into  it. 

To  dry  ct  Goofe. 

GET  a  fat  Goofe,  take  a  Handful  of  common  Salt,  a  Quarter 
of  an  Ounce  of  Salt-petre,  a  Quarter  of  a  Pound' of  coarfe 
Sugar,  mix  all  together,  and  rub  your  Goofe  very  well,  let  it  lie 
in  this  Pickle  a  Fortnight,  turning  and  rubbing  it  every  Day,  then 
roll  it  in  Bran,  and  hang  it  up  m  a  Chimney  where  Wood-Smoke' 
is  for  a  Week.  If  you  have  not  that  Conveniency  fend  it  to  the 
Bakers,  the  Smoke  of  the  Oven  will  dry  it  }  or  you  may  hang,  it 
in  your  own  Chimney,  not  too  near  the  Fire,  but  make  a  Fire 
under  it,  and  lay  Horfe-Dung  and  Saw-Duft  on  it,  and.that  will 
fmother  and  fmoke-dry  it  ;  when  it  is  well  dried  keep  it  in  a  dry 
Mace,  you  may  keep  it  two  or  three  Months  or  more  j  when  you 
boil  it  put  it  in  a  good  deal  of  Water,  and  be  fure  to  skim  it 

well.  .  r  ~ 

Note,  You  may  boil  Turnips,  or  Cabbage  boiled  and  Hewed 
in  Butter,  or  Onion-Sauce. 

To  drefs  a  Goofe  in  Ragoo. 

*PLAT  the  Bread:  down  with  a  Cleaver,  then  prefs  it  down 
-  with  your  Hand,  skin  it,  dip  it  into  Raiding  Water,  let  it 
be  cold,  lard  it  with  Bacon,  feafon  it  well  with  Pepper,  Salt,  and. 
a  little  beaten  Mace,  then  Hour  it  all  over,  take  a  Pound  of  good 
Beef  Sewet  cut  {mall,  put  it  into  a  deep  Stew-pan,  let  it  be  melted, 
then  put  in  your  Goofe,  let  it  be  Brown  on  both  Sides ;  when  it  is 
Brown  put  in  a  Pint  of  boiling  Water,  an  Onion  or  two,  a  Bundle 
of  Sweet  Herbs,  a  Bay-Leaf,  fame  Whole  Pepper,  and  a  Tew 
Cloves  •  cover  it  clofe,  and  let  it  Hew/  foftly  till  it  is  tender.  About 
Half  an  Hour  will  do  it,  if  fmall  5  if  a  large  one,  three  Quarters  of 
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all  Hour  :  In  the  mean  time- make  a  Ragoo,  boil  fome  Turnips  al- 
moft  enough,  fome  Carrots  and  Onions  quite  enough  3  cut  them 
all  into  little  Pieces,  put  them  into  a  Sauce-pan  with  Half  a  Pint 
of  good  Beef  Gravy,  a  little  Pepper  and  Salt,  a  Piece  of  Butter 
foiled  iii  Hour,  and  let  this  dew  all  together  a  Quarter  of  an 
Hour.  Take  the  Goofe  and  drain  it  well,  then  lay  it  in  the 
jDi'fli,  and  pour  the  Ragoo  over  it. 

Where  the  Onion  is  difliked,  leave  it  out*  You  may  add  Cab” 
bage  boiled  and  chopped  fmall. 

A  Goofe  a  la  Mode . 

ARE  a  large  fine  Goofe,  pick  it  clean,  skin  it,  and  cut  if 
’  down  the  Back,  bone  it  nicely,  take  the  Pat  off,  then  fake  a 
dried  Tongue,  boil  it  and  peel  it :  Take  a  fowl  and  do  it  in  the 
fame  Manner  as  the  Goofe,  feafon  it  with  Pepoer,  Salt  and  beaten 
Mace,  roll  it  round  the  Tongue,  feafon  the  Goofe  with  the  fame> 
put  the  Tongue  and  Fowl  in  the_  Goofe,  and.  few  the  Goofe  u;p 
again  in  the  fame  Form  it  was  before  5  put, it  into  a  little  Pot  that 
will  juft  hold  it,  put  to  it  two  Quarts  of  Beef  Gravy,  a  Bundle 
of  Sweet  Herbs  and  an  Onion  $  put  fome  Slices  of  Ham,  or  good 
Bacon,  between  the  Fowl  and  Goofe  3  cover  it  clofe,  and  let  it  dew 
an  Hour  over  a  good  Fire :  When  it  begins  to  boil  let  it  do  very 
foftly,  then  take  up  your  Goofe  and  skim  off  all  the  Fat,  drain  it* 
put  in  a  Glafs  of  Red  Wine,  two  Spoonfuls  of  Catchup,  a  Veal 
Sweetbread  cut  fmall,  fome  Truffles,  Morels  and  Mujlirooms,  a 
Piece  of  Butter  rolled  in  Flour,  and  fome  Pepper  and  Salt,  if 
wanted  5  put  in  the  Goofe  again,  cover  it  clofe,  and  let  it  dew 
Half  an  Hour  longer,  then  take  it  tip  and  pour  the  Ragoo  o  ver 
it.  Garni  (h  .with  Lemon.  , 

jtfotfy  This  is  a  very  fine  Difh.  You  mud  mind  to  fave  the 
Bones  of  the  G'oofe  and  Fowl,  and  put  them  into  the  Gravy  when 
it  is  dritiet  on,  and  it  will  be  better  if  you  roll  fome  Beef  Marrow 
between  the  Tongue  and  Fowl,  and  between  the  Fowl  and  Goofe* 
if  w ill  make  them  mellow  and  eat  fine.  You  may  add  die  or 
fe ven  Yolks  of  Hard  Eggs  Whole  in  the  Lilh,  they  are  a  pretty 
Addition.  Take  care  to  skim  off  the  Fat. 

To  Stew  Giblets. 

T  E  T  them  be  nicely  Raided  and  picked,  break  the  tW7o  Pinion 
Bones  in  two,  cm  the  Head  in  two,  and  cut  off  the  Kofl'nR  * 
cut  the  Liver  in  two,  the  Gizzard  in  four,  and  the  Keck  in  tWo  ; 
flip  off  the  Skin  of  the  Keck,  and  make  a  Pudding  with  two  hard 
Ecro-.s  chopp’d  fine,  the  Crumb  of  a  Jrrtv.ch  Roll  deeped  m  hot 

M  ‘  Milk 
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Milk  two  or  three  Hours,  then  mix  it  with  the  hard  Egg,  a  little 
Nutmeg,  Pepper,  Salt,  and  a  little' Sage  chopped  fine,  a  very  little 
melted  Butter,  and  ftir  it  together  :  Tye  one  End  of  the  Skin,  and 
fill  it  with  the  Ingredients,  tye  the  other  End  tight,  and  put  all 
together  in  the  Sauce-pan,  with  a  Quart  of  good  Mutton  Broth,  a 
Bundle  of  Su7eet  Herbs,  an  Onion,  fome  Whole  Pepper,  Mace,  two 
or  three  Cloves  ty’d  up  loofe  in  a  Muflin  Rag,  and  a  very  little 
Piece  of  Lemon-peel  ;  cover  them  clofe,  and  let  them  Hew  till 
quite  tender,  then  take  a  fmall  French  Roll  toafted  Brown  on  all 
Sides,  and  put  it  into  the  Sauce-pan,  give  it  a  Shake,  and  let  it 
ftew  till  there  is  juft  Gravy  enough  to  eat  with  them,  then  take 
out  the  Onion,  Sweet  Herbs  and  Spice,  lay  the  Roil  in  the  Mid¬ 
dle,  the  Giblets  round,  the  Pudding  cut  into  Slices  and  laid  round, 
and  then  pour  the  Sauce  over  all. 

Another  Way. 

*T\AKE  the  Giblets  clean  pick’d  and  wafh’d,  the  Feet  skinn’d 
and  Bill  cut  oft,  the  Head  cut  in  two,  the  Pinion  Bones  broke 
Into  two,  the  Li  ver  cut  in  two,  the  Gizzard  cut  into  four,  the  Pipe 
pull’d  out  of  the  Neck,  the  Neck  cut  in  two :  Put  them  into  a 
Pipkin  with  Half  a  Pint  of  Mater,  fome  Whole  Pepper,  Black 
and  White,  a  Blade  of  Mace,  a  little  Sprig  of  Thyme,  a  fmall 
Onion,  a  little  Cruft  of  Bread,  then  cover  them  clofe,  and  fet 
them  on  a  very  flow  Fire.  Wood  Embers  is  belt.  Let  them  Hew 
till  they  are  quite  tender,  then  take  out  the  Herbs  and  Onions* 
and  pour  them  into  a  little  Difh.  Seafon  them  with  Salt. 


To  Roafi  Pigeons. 

IjlLL  them  with  Pariley  clean  wafh’d  and  chopp’d,  and  fome 
Pepper  and  calt  rolled  in  Butter  ;  €11  the  Bellies,  tye  the 
Neck-end  clofe,  fo  that  nothing  can  run  out,  put  a  Skewer  through 
the  Legs,,  and  have  a  little  Iron  on  purpofe,  with  €x  Hooks  to  it, 
and  on  each  Hook  hang  a  Pigeon;  fallen  one  End  of  the  String  to 
te  Chimney,  ana  the  other  End  to  the  Iron  (this  is  what  we  call 
t  e  poor  Man  s  Spit)  flour  them,  bafte  them  with  Butter,  and 
turn  them  gently  for  fear  of  hitting  the  Bars,  They  will  roaft 
nicely,  and  be  full  of  Gravy.  Take  Care  how  you  take  them  off, 
not  to  lofe  any  of  the  Liquor.  You  may  melt  a  very  little  Butter, 
an  mt0  )he  Lifh.  lour  Pigeons  ought  to  be  quite  Frefh,  and 
not  too  much  done.  1  his  is  by  much  the  belt  Way  of  doing 

lem,  or  then  they  will  fwim  in  their  own  Gravy,  and  a  very 
little  melted  Butter  will  do.  3 


"When 
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\\  hen^  you  roaft  them  on  a  Spit  all  the  Gravy  runs  out  or  if 
you  ftuft  them  and  broil  them  Whole  'you  cannot  have  the  Gravy 

L  v!l  tIl0u^.they  vdill  be  very  good  with  Parfley  and  Butter  in 
'<.he  Diih,  or  fpltt  and  broiled  with  Pepper  and  Salt. 

To  Boil  Pigeons. 

gOlL  them  by  themfelves,  for  fifteen  Minutes,  then  boil  a 
r  handfome  fquare  Piece  of  Bacon  and  lav  in  the  Middle  ;  ftew 
fome  Spinach  to  lay  round,  and  lay  the  Pigeons  on  the  Spinach. 
Garniih.  your  Difh  with  Parfley  laid  in  a  Plate  before  the  Fire  to 
cnfp  Or  you  may  lay  one  Pigeon  in  the  Middle,  and  the  reft 
round,  and  the  Spinach  between  each  Pigeon,  and  a  Slice  of  Bacon 

on  each  Pigeon.  Garniih  with  Slices  of  Bacon  and  melted  Butter 
m  a  Cup. 

To  a  la  Dauhe  Pigeons. 

T  aJar£e  Sauce-pan,  lay  a  Layer  of  Bacon,  then  a  Layer  of 
V  eal  a  Layer  of  coarfe  Beef,  and  another  little  Layer  of  Veal, 
about  a  Pound  of  Veal  and  a  Pound  of  Beef  cut  very  thin  a  Piece 
of  Larrot,  a  Bundle  of  Sweet  Herbs,  an  Onion,  fome  Black  and 
\Vhue  pepper,  a  Blade  or  two  of  Mace,  four  or  five  Cloves,  a 
Lttle  Cruft  of  Bread  toafted  very  Brown.  Cover  the  Sauce-pan 
ciofe  fet  it  over  a  flow  Fire  for  five  or  fix  Minutes,  fliake  in  a 
lmIe  Ro,-'r,  then  pour  in  a  Quart  of  boiling  Water,  fliake  it  round 
cover  it  ciofe,  and  let  it  ftew  till  the  Gravy  is  quite  rich  and 
good,  then  ftraimt  off  and  skim  off  all  the  Fat.  In  the  mean 
yime  fluff  the  Bellies  of  the  Pigeons  with  Force-Meat,  made 
thus :  Take  a  Pound  of  Veal,  a  Pound  of  Beef  Sewet,  beat  both  in 
a  Mortar  fine,  an  equal  Quantity  of  Crumbs  of  Bread,  fome  Pep¬ 
per,  Salt  Nutmeg,  beaten  Mace,  a  little  Lemon-peel  cut  fmall 
fome  Pariley  cut  fmall,  and  a  very  little  Thyme  ftripp’d  •  mix  all 
together  with  the  Yolk  of  an  Egg,  fill  the 'Pigeons,  and  fiat  the 
fhealt  down,  flour  them  and  fry  them  in  frefli  Butter  a  little 
Brown ;  then  pour  all  the  Fat  clean  out  of  the  Pan,  and  put  to  the 
Pigeons  the  Gravy,  cover  them  ciofe,  and  let  them  ftew  a  Ouar- 
cr  of  an  Hour,  or  till  you  think  they  are  quite  enough  :  then 
taxe  them  up  lay  them  in  a  Diih  and  pour  in  your  Sauce  -  on  each  \ 
Pigeon  lay  a  Bay-Leaf,  and  on  the  Leaf  a  Slice  of  Bacon.  "You 
may  garniih  with  a  Lemon  notched,  or  let  it  alone. 

Yvhfr,  You  may  leave  out  the  Stuffing’,  they  will  be  very  rich 
c  u  ir>  and  ’lt  IS  tlie  fieft  Wayof  drefting  them  for 

3  hue  Made -Diih,  0 
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Pigeons  au  Poir . 

MAKE  a  good  Force-Meat  as  above,  cut  oil  tbe  Feet  quite,  Hurt 
them  in  the  Shape  of  a  Pear,  roll  them  in  the  Yolk  of  an 
Egg,  and  then  in  Crumps  of  Bread  j  Hick  the  Leg  at  the  Top, 
and  butter  a  Difh  to  lay  them  in  ;  then  fend  them  to  an  Oven  to 
bake,  but  don’t  let  them  touch  each  other.  When  they  are 
enough,  lay  them  in  a  Difh,  and  pour  in  good  Gravy  thicken’d  with 
the  Yolk  of  an  Egg,  or  Butter  rolled  in  Flour  •  don’t  pour  your 
Gravy  over  the  Pigeons.  You  may  Garnifh  with  Lemon.  It  is  a 


on  the  Spinach.  Garnifh  with  notched  Lemon  and  Orange  cut 
into  Quarters,  and  have  melted  Butter  in  Boats. 

Pigeons  fioved. 

*TpAKE  a  fmall  Cabbage  Lettuce,  juft  cut  out  the  Heart  and 
make  a  Force-Meat  as  before,  only  chop  the  Heart  of  the 
Cabbage  and  mix  with  it  5  then  you  muft  fill  up  the  Place,  and 
tie  it  acrofs  with  a  Packthread  5  fry  it  of  a  light  Brown  in  frefh 
Butter,  pour  out  all  the  Fat,  lay  the  Pigeons  round,  flat  them 
with  your  Hand,  feafon  them  a  little  with  Pepper,  Salt,  and 
beaten  Mace  (take  great  Care  not  to  put  too  much  Salt)  pour  in 
Half  a  Pint  of  iihcnijh  Wine,  cover  it  ciofe,  and  let  it  ftew  about 
five  or  fix  Minutes ;  then  put  in  Half  a  Pint  of  good  Gravy,  cover 
them  ciofe,  and  let  them  ftew  Half  an  Hour.  Take  a  good  Piece 
of  Butter  rolled  in  Flour,  fhake  it  in  ;  when  it  is  fine  and  thick 
take  it  up,  untie  .it,  lay  the  Lettuce  in  the  Middle,  and  the 
Pigeons  round;  iqueeze  in  a  little  Lemon  juice,  and  pour  the 
-bauce  all  over  tnem.  Stew  a  little  Lettuce,  and  cut  it  into  Pieces 
for  Garnilli  with  pickled  Red  Cabbage. 

for  Change  you  may  fluff  your  Pigeons  with  the  fame 
Force-Meat,  and  cut  two  Cabbage-Lettuces  into  Quarters,  and 
feew  a$  above  3  fq  lay  the  Lettuce  between  each  Pigeon,  and  one 

in  me  Middle,  'with  tne  Lettuce  round  it,  and  pour  the  Sauce  all 
over  them. 

Pigeons  furtout , 

Tf  ORCE  your  Pigeons  .as  above,  then  lay  a  Slice  of  Bacon  on 
..r  .llie  Bread,  and  a  Slice  of  Veal  beat  with  the  Back  of  a 
Kane,  and;  feafon  d  with  Mace,  Pepper  and  Salt,  tie  it  on 
wnh  a  fmall  Packthread,  or  two  little  fine  Skewers  is  better  ; 
.ipit  them  on  a  fine  Bird-Spit,  rcaft  them  and  bafle  with  a  Piece  of 
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Butter,  then  with  the  Yolk  of  an  Egg,  and  then  bade  them  ao-ain 
with  Crumbs  ,of  Bread,  a  little  Nutmeg  and  Sweet  Herbs  •  when 
enough  lay  them  in  your  Diih,  have  good  Gravy  ready,  with 
Truffles,  Morels  and  Mulhrooms,  to  p-our  into  your  Difh.  Gar- 
niih  with  Lemon. 

Pigeons  in  Compote  with  White  Sauce. 

T  E  T  your  Pigeons  be  drawn,  pick’d,  fcaldpd  and  flea’d  3  then 
put  them  into  a  Stew-pan  with  Veal  Sweetbreads,  Cocks- 
Combs,  Mulhrooms,  Truffles,  Morels,  Pepper,  Salt,  a  Pint  of 
thin  Gravy,  a  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  Blade 
or  two  of  Mace  3  cover  them  clofe,  let  them  dew  Half  an  Hour, 
then  take  out  the  Herbs  and  Onion,  then  peat  up  the  Yolk  of  .two 
or  three  Eggs,  and  feme  chopp’d  Parfley  in  a  Quarter  of  a  Pint  of 
Cream,  and  a  little  Nutmeg^  mix  all  together,  dir  it  one  Way 
till  thick  3.  lay  the  Pigeons  in  the  Difh,  and  the  Sauce  all  over. 
Garnifh  with  Lemon. 

A  French  Pupton  of  Pigeons. 

*TL4KE  favoury  Force-Meat  rolled  out  like  Pade,  put  it  in  a 
x  buttered  Diih,  lay  a  Layer  of  very  thin  Bacon,  fquab  Pigeons, 
diced  Sweetbread,  Afparagus-Tops,  Mulhro.oms,  Cocks- Combs,  a 
Palate  boiled  tender  and  cut  into  Pieces,  and  the  Yolks  of  hard 
Eggs  3  make  another  Force-Meat  and  lay  over  like  a  Pie,  bake  it, 
and  when  enough  turn  it  into  a  Diih,  and  pour  Gravy  round  it. 

Pigeons  boiled  with  Rice. 

T^AKE  fix  Pigeons,  duff  their  Bellies  with  Pariley,  Pepper 
X  and  Salt,  roll’d  in  a  very  little  Piece  of  Butter  3  put  them  into  a 
Quart  of  Mutton  Broth,  with  a  little  beaten  Mace,  a  Bundle  of 
Sweet  Herbs,  and  an  Onion  3  cover  them  clofe,  and  let  them  boil 
a  full  Quarter  of  an  Flour  3  then  take  out  the  Onion  and  Sweet 
Herbs,  and  take  a  good  Piece  of  Butter  rolled  in  Flour,  put  it  in 
and  give  it  a  Shake,  feafon  it  with  Salt  if  it  wants  it,  then  have 
ready  Half  a  Pound  of  Rice  boiled  tender  in  Milk  3  when  it  be¬ 
gins  to  be  thick  (but  take  great  Care  it  don’t  burn  too)  take  the 
Yolks  of  two  or  three  Eggs,  beat  up  with  two  or  three  Spoonfuls 
of  Cream  and  a  little  Nutmeg,  dir  it  together  till  it  is  quite  thick, 
then  take  up  the  Pigeons  and  lay  them  in  a  Diih  3  pour  the 
Gravy  to  the  Rice,  dir  all  together  and  pour  over  the  Pigeons,, 
Garmfh  with  hard  Eggs  cut  into  Quarters, 

Pigeons 
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Pigeons  tranfmogrified. 

TAKE  your  Pigeons,  feafon  them  with  Pepper  and  Salt,  take  a 
large  Piece  of  Butter,  make  a  PufF-pade,  and  roll  each  Pigeon 
in  a  Piece  of  Pade  5  tie  them  in  a  Cloth,  fo  that  the  Pade  don’t 
break  ;  boil  them  in  a  good  deal  of  VYater.  They  will  take  an 
Hour  and  a  Half  boiling  5  untie  them  carefully  that  they  don’t 
break  $  lay  them  in  the  Diih,  and  you  may  pour  a  little  good 
Gravy  in  the  Difh.  They  will  eat  exceeding  good  and  nice, 
and  will  yield  Sauce  enough  of  a  very  agreeable  Relilh, 

Pigeons  in  Fricandos v 

A  F  T E R  having  truffed  your  Pigeons  with  their  Legs  in  their 
Bodies,  divide  them  in  two,  and  lard  them  with  Bacon  •  then 
lay  them  in  a  Stew-pan  with  the  larded  Side  downwards,  and  twTo 
whole  Leeks  cut  fmall,  two  Ladlefuls  of  Mutton  Broth,  or  Veal 
Gravy  5  cover  them  clofe  over  a  very  flow  Fire,  and  when  they 
are  enough  make  your  Fire  very  brisk,  to  wafte  away  what  Li¬ 
quor  remains :  When  they  are  of  a  fine  Brown  take  them,  up,  and 
pour  out  all  the  Fat  that  is  left  in  the  Pan  5  then  pour  in  feme 
Veal  Gravy  to  loofen  what  dicks  to  the  Pan,  and  a  little  Pepper  5 
dir  it  about  for  two  or  three  Minutes  and  pour  it  over  the  Pi¬ 
geons.  This  is  a  pretty  little  Side  Difh. 

To  roafi  Pigeons  with  a  Farce . 

AKE  a  Farce  with  the  Livers  minced  fmall,  as  much  fweet 
Sevbct  or  Marrow,  grated  Bread  and  hard  Egg,  an  equal 
Quantity  of  each  ^  feafon  with  beaten  Mace,  Nutmeg,  a  little  Pep¬ 
per,  Salt,  and  a  little  Sweet  Herbs  5  mix  all  thefe  together  with 
the  Yolk  of  an  Egg,  then  cut  the  Skin  of  your  Pigeon  between  the 
Legs  and  the  Body,  and  very  carefully  with  your  Finger  raife  the 
Skin  from  the  Flelh,  but  take  Care  you  don’t  break  it  •  then  force 
them  with  this  Farce  between  the  Skin  and  Flelh,  then  trufs  the 
Legs  clofe  to  keep  it  in  *  fpit  them  and  road  them,  drudge  them 
with  a  little  Flour,  and  bade  them  with  a  Piece  of  Butter  *  fave 
sne  Gravy  which  runs  from  them,  and  mix  it  up  with  a  little  Red 
V'  lne>,  a  dttle  die  Farce-Meat  and  fome  Nutmeo-.  Let  it  boil, 
tnen  tmeken  it  with  a  Piece  of  Butter  rolled  in' Flour,  and  the 
/  01 J'  -d'Sn  deat  up  and  fome  minced  Lemon  *  when  enough, 

lay  me  Pigeons  in  the  Difh  and  pour  in  the  Sauce.  Garmfh. 
witn  Lemon. 

To 
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To  drejs  Pigeons  a  Soleil. 

THIRST  flew  your  Pigeons  in  a  very  little  Gravy  till  enough,  and 
**-  take  different  Sorts  of  Flelh  according  to  your  Fancy,  &c. 
both  of  Butcher’s  Meat  and  Fowl  5  chop  it  fmall,  feafon  it  with 
beaten  Mace,  Cloves,  Pepper  and  Salt,  and  beat  it  in  a  Mortar  till 
it  is  like  Pafle  3  roll  your  Pigeons  in  it,  then  roll  them  in  the  Yolk 
of  an  Egg,  ihake  Flour  and  Crumbs  of  Bread  thick  all  over,  have 
ready  fome  Beef  Dripping  or  Hog’s  Lard  boiling  5  fry  them  Brown, 
and  lay  them  in  your  Dilh.  Garnilh  with  fry’d  Parlley. 

Pigeons  in  a  Hole . 

^T'AKE  your  Pigeons,  feafon  them  with  beattn  Mace,  Pepper 
and  Salt 3  put  a  little  Piece  of  Butter  in  the  Belly,  lay  them  in 
a  Dilh  and  pour  a  Little  Batter  all  over  them,  made  with  a  Quart 
of  Milk  and  Egsrs,  and  four  or  five  Spoonfuls  of  Flour.  Bake  it, 
and  fend  it  to  Table.  It  is  a  good  Difli.  , 

Pigeons  in  Pimlico . 

TAKE  the  Livers  with  fome  Fat  and  Lean  of  Ham  or  Bacon, 
Mulhrooms,  Truffles,  Parlley  and  fweet  Herbs  5  feafon  with 
beaten  Mace,  Pepper  and  Salt 3  beat  all  this  together*  with  two 
raw  Eggs,  put  it  into  the  Bellies,  roll  them  in  a  thin  Slice  of 
Veal,  over  that  a  thin  Slice  of  Bacon,  wrap  them  up  111  White 
Paper,  fpit  them  on  a  fmall  Spit,  and  roaft  them.  In  the  mean 
Time  make  for  them  a  Ragoo  of  Truffles  and  Mulhrooms  chopp’d 
fmall,  with  Parlley  cut  fmall  5  put  to  it  Half  a  Pint  of  good  Yea! 
Gravy,  thicken  with  a  Piece  of  Butter  rolled  in  Flour.  An  Hour 
will  do  your  Pigeons  3  bafbe  them,  when  enough  lay  them  in 
your  Dilh,  take  off  the  Paper  and  pour  your  Sauce  over  them. 
Garnilh  with  Patties,  made  thus :  'Fake  Ycal  and  cold  Flam,  Beef 
Sewet,  an  equal  Quantity,  fome  Mulhrooms,  Sweet  Herbs  and. 
Spice,  chop  them  fmall,  fet  them  on  the  Fire,  and  moiften  with 
Milk  or  Cream  3  then  make  a  little  Purf-pafte,  roll  it  and  make 
little  Patties,  about  an  Inch  deep  and  two  Inches  long  3  fill  them 
with  the  above  Ingredients,  cover  them  clofe  and  bake  them  3  lay 
fix  of  them  round  a  Dilh.  This  makes  a  fine  Dilh  for  a  Firlt 
Courfe. 

To  jugg  Pigeons-, 

13ULL,  crop  and  draw  Pigeons,  but  don’t  wafh  them  3  fave  the 
■*-  Livers  and  put  them  in  Raiding  Water,  and  fet  them  on  the. 
Fire  for  a  Minute  or  two  3  then  take  them  out  and  mince  them 
fmall,  and  bruifie  them  with  a  back  of  a  Spoon  ;  mix  with  them  a 
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little  Pepper,  Salt,  grated  Nutmeg,  and  Lemon-peel  Hired  very 
fine,  chopp’d  Parfley,  and  two  Yolks  of  Eggs  very  hard  3  bruife 
them  as  you  do  the  Liver,  and  put  as  much  Sewet  as  Liver  ihaved 
exceedinp-  fine,  and  as-  much  grated  Bread  3  work  thefe  together 
with  raw  Eggs,  and  roll  it  in  freih  Butter  3  put  a  Piece  into  the 
Crops  and  Bellies,  and  few  up  the  Necks  and  Vents  3  then  dip  your 
Pio-eons  in  Water,  and  feafon  them  with'  Pepper  and  Salt  as  for  a 
Pie,  put  them  in  your  Jugg,  with  a  Piece  of  Scllery,  flop  them 
clofe,  and  fet  them  in  a  Kettle  of  cold  Water  3  hr  it  cover  them 
clofe  and  lay  a  Tile  on  the  Top  of  the  Jugg,  and  let  it  boil  three 
Hours  3  then  take  them  Out  of  the  Jugg,  *nd  lay  them  in  a  Difh, 
takeout  the  Sellery  and  put  in  a  Piece  of  Butter  rolled  in  Flour, 
fihake  it  about  till  it  is  thick,  and  pour  it  on  your  Pigeons. 
Garnifh.  with  Lemon. 

To  fiezv  Pigeons. 

O EASON  your  Pigeons  with.  Pepper,  Salt,  Cloves,  Mace,  and 
*-*fome  fweet  Herbs  3  wTrap  this  Seasoning  up  in  a  Piece  of  Butter  x 
and  put  in  their  Bellies  3  then  tie  up  the  Neck  and  Vent,  and 
Half  roaft  them  3  then  put  them  into  a  Stew-pan  with  a  Quart  of 
good  Gravy,  a  little  White  Wine,  fome  pickled  Mufhrooms,  a 
few  Pepper  Corns,  three  or  four  Blades  of  Mace,  a  Bit  of  Lemon- 
peel,  a  Branch  of  Sweet  Herbs,  a  Bit  of  Onion,  and  fome  Qyfters 
pickled  3  let  them  flew  till  they  are  enough,  then  thicken  it  up 
with  Butter  and  Yolks  of  Eggs.  Garnifh  with  Lemon. 

Do  Ducks  the  fame  Way. 

To  drefs  a  Calf's  Liver  in  a  Caul . 

**1  * AKE  off  the  under  Skins  and  Hired  the  Liver  very  fmall, 
then  take  an  Ounce  of  Truffles  and  Morels  chopped  fmall 
with  rariley  3  roaft  two  or  three  Onions,  take  off  their  outermoft 
Coats,  pound  fix  Cloves,  and  a  Dozen  Coriander  Seeds,  add  them 
to  the  Onions,  and  pound  them  together  in  a  Marble  Mortar  3  then 
take  them  out,  and  mix  them  with  the  Liver,  take  a  Pint  of 
Cream,  Half  a  Pint  of  Milk,  and  feven  or  eight  new-laid  Eggs  3 
beat  them  together,  boil  them,  but  do  not  let  them  curdle,  Hired 
a  Pound,  of  Sewet  as  fmall  as  you  can,  Half  melt  it  in  a  Pan,  and 
pour  it  into  your  Egg  and  Cream,  then  pour  it  in  your  Liver,  then 
mix  all  well  together,  feafon  it  with  Pepper,  Salt,  Nutmeg  and  a 
little  Thyme,  and  let  it  Hand  till  it  is  cold  :  Spread  a  Caul  over  the 
Bottom  and  Sides  of  the  Stew-pan,  and  put  in  your  haHied  Liver, 
and  Cream  all  together,  fold  it  up  in  the  Caul  in  the  Shape  of  a~ 
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Calf’s  Liver,  then  turn  it  up-fide  down  carefully,  lay  it  in  a  Dilh 
that  will  bear  the  Oven,  and  do  it  over  with  beaten  Egg,  drudge 
it  with  grated  Bread,  and  bake  it  in  an  Oven.  Serve  it  up  hot 
for  a  Firft  Courfe. 


To  rOafi  a  Calf's  Liver. 

ARD  it  with  Bacon,  fpit  it  firft",  and  roafb  it  5  ferve  it  up 
with  good  Gravy. 


To  roafi  Partridges^ 


T  ET  them  be  nicely  roafted  but  not  too  much,  drudge  them 
with  a  little  Flour,  and  bade  them  moderately  5  let  them  have 
a  fine '.Froth,  let  there  be  good  Gravy-Sauce  in  the  Dilh  and 
Bread-Sauce  in  Bafons,  made  thus ;  Take  a  Pint  of  Water,  put  in  a 
good  thick  Piece  of  Bread,  fome  Whole  Pepper,  a  Blade  or  two  of 
Mace  •  boil  it  five  or  fix  Minutes  till  the  Bread  is  foft,  then  take 
out  all  the  Spice  and  pour  out  all  the  Water,  only  juft  enough  to 
keep  it  moift,  beat  it  with  a  Spoon  foft,  throw  in  a  little  Salt, 
and  a  good  Piece  of  frefh  Butter  5  ftir  it  well  together,  fet  it  over 
the  Fire  for  a  Minute  or  two,  then  put  it  into  a  Boat. 


To  boil  Partridges. 

TjOIL  them  in  a  good  deal  of  Water,  let  them  boil  quick,  and 
fifteen  Minutes  will  be  Efficient.  For  Sauce,  take  a  Quarter  of 
a  Pint  of  Cream,  and  a  Piece  of  frefh  Butter  as  big  as  a  large  Wal¬ 
nut  3  ftir  it  one  Way  till  it  is  melted,  and  pour  it  into  the  Dilh; 

Or  this  Sauce  :  Take  a  Bunch  of  Sellery  clean  wafh’d,  cut  all 
the  White  very  fmall,  wajfh  it  again  very  clean,  put  it  into  a 
Sauce-pan  with  a  Blade  of  Mace,  a  little  beaten  Pepper,  and  a 
very  little  Salt  $  put  to  it  a  Pint  of  Water,  let  it  boil  till  the  Wa¬ 
ter  is  juft  wafted  away,  then  add  a  Quarter  of  a  Pint  of  Cream* 
and  a  Piece  of  Butter  rolled  in  Flour  .■  ftir  all  together,  and  when 
it  is  thick  and  fine  pour  it  over  the  Birds. 

Or  this  Sauce  :  Take  the  Livers  and  bruife  them  fine,  fome 
Parfley.  chopp’d  fine,,  melt  a  little  nice  frelh  Butter,  then  add  the 
Livers  and  Parfley  to  it,  fqueeze  in  a  little  Lemon,  juft  give  it  i 
Boil,  and  pour  over  your  Birds. 

Or  this  Sauce  :  Take  a  Quarter  of  a  Pint  of  Cream,  the  Yolk  of 
an  Egg  beat  fine,  a  little  grated  Kutneg,  a  little  beaten  Mace,  a 
Piece^ of  Butter  as  big  as  a  Kuttneg  rolled  in  Flour,  and  one  Spoon¬ 
ful  of  White  Wine  .*  ftir  all  together  one  Way,  when  fine  and 
thic*k  pour  it  over  the  Birds.  You  may  add  a  few  Mufhrooms. 

Or  this  Sauce :  Take  a  few  Mufhrooms,  frefh ’d  peel’d,  and  wa/h 
them  clean,  put  them  in  a  Sauce-pan  with  a  little  Sait,  put  them 
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over  a  very  quick  Fire,  let  them  boil  up,  then  put  in  a  Quarter  of 
a  Pint  of  Cream  and  a  little  Nutmeg 5  ihake  them  together  with  a 
very  little  Piece  of  Butter  rolled  in  Flour,  give  it  two  or  three 
Shakes  over  the  Fire,  three  or  four  Minutes  will  do  3  then  pour 
it  over  the  Birds. 

Or  this  Sauce  :  Boil  Half  a  Pound  of  Rke  very  tender  in  Beef 
Gravy  3  feafon  with  Pepper  and  Salt,  and  pour  over  your  Birds. 
Thefe  Sauces  do  for  boiled  Fowls  3  a  Quart  of  Gravy  will  be 
enough,  and  let  it  boil  till  it  is  quite- thick. 

To  drefs  Partridges  a  la  Braife. 

TA  KE  two  Brace,  trufs  the  Legs  into  the  Bodies,  lard  them,  fea¬ 
fon  them  with  beaten  Mace,  Pepper  and  Salt  3  take  a  Stew-pan, 
lay  Slices  of  Bacon  at  the  Bottom,  then  Slices  of  Beef,  and  then 
Slices  of  Veal,  all  cut  thin,  a  Piece  of  Carrot,  an  Onion  cut  fmall, 
a  Bundle  of  Sweet  Herbs,  and  fome  Whole  Pepper  :  Lay  the  Par¬ 
tridges  with  the  Breads  downward,  lay  fome  thin  Slices  of  Beef 
and  Veal  over  them,  and  fome  Parlley  Hired  fine  3  cover  them  and 
let  them  flew  eight  or  ten  Minutes  ovp  a  very  How  Fire,*then  give 
your  Pan  a  Shake  and  pour  in  a  Pint  of  boiling  Water  3  cover  it 
clofe,  and  let  it  Hew  Half  an  Hour  over  a  little  quicker  Fire  3  then 
take  out  your  Birds,  keep  them  hot,  pour  into  the  Pan  a  Pint  of 
thin  Gravy,  let  them  boil  till  there  is  about  Half  a  Pint,  then  drain 
it  oft  and  skim  off  all  the  Fat :  In  the  mean  time,  have  a  Veal  Sweet¬ 
bread  cut  fmall,  Truffles,  Morels,  Cocks-Combs,  and  Fowls- 
Livers  Hewed  in  a  Pint  of  good  Gravy  Half  an  Hour,  fome  Arti¬ 
choke-Bottoms  and  Afparagus-Tops,  both  blanch’d  in  warm  Wa¬ 
ter,  and.a  few  MuHirooms,  then  add  the  other  Gravy  to  this,  and 
put  in  your  Partridges  to  heat  3  if  it  is  not  thick  enough,  take  a 
Piece  of  Butter  rolled  in  Flour,  and  tofs  up  in  it  3  if  you  will  be  at 
the  Expence,  thicken  it  with  Veal  and  Ham  Cullis,  but  it  will  b$ 
full  as  good  without. 

To  male  Partridges  Pains . 

^TWKE  two  roaHed  Partridges  and  the  Flefb  of  a  large  Fowl,  a. 
i  little  parboil’d  Bacon,  a  little  Marrow  or  fweet  Sewet 
chopp  d  very  fine,  a  few  MuHirooms  and  Morels  chopp’d  fine, 
I r  11  Ides  and  Artichoke-  Bottoms,  feafon-  with  beaten  Mace,  Pep- 
pe^  a  little  ^Nutmeg,  Salt,  Sweet  Herbs  chopp’d  fine,  and  the 
Crumb  of  a  Two-penny  Loaf  foaked  in  hot  Gravy  3  mix  all  well 
together  with  the  Folks  of  two  Eggs,  make  your  Pains  on  Paper,. 

iound  Figure,  and  of  the  Thicknefs  of  an  Egg,  at  a  proper 
L> nuance  one  from  another,  dip  the  Point  of  a  Knife  in  the  Yolk  of 
3n  Egg,  m  order  to  Shape  them  3  bread  them  neatly,  and  bake 

them 
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them  a  Quarter  of  an  Hour  in  a  quick  Oven  :  Obferve  that  the 
Truffles  and  Morels  be  boiled  tender  in  the  Gravy  you  foak  the 
Bread  in.  Serve  them  up  for  a  Side-Dilh,  or  they  will  ferve  to 
garnidi  the  above  Dilh,  which  will  be  a  very  line  one  for  a  Firft 
Courfe. 

Note,  When  you  have  cold  Fowls  in  the  Houfe,  this  makes  a 
pretty  Addition  m  an  Entertainment. 

To  roafi  Pheafants. 

TUCK  and  draw  your  Pheafants,  and  linge  them,  lard  one  with 
P  Bacon  but  not  the  other,  fpit  them,  road:  them  line,  and  paper 
them  all  over  the  Bread  5  when  they  are  jud  done  flour  and  bade 
them  with  a  little  nice  Butter,  and  let  them  have  a  line  white 
Froth  j  then  take  them  up,  and  pour  good  Gravy  in  the  Difh  and 

Bread  Sauce  in  Plates.  _  #  J 

Or  you  may  out  Water-Crefles  nicely  pick’d  and  wadi  d,  and 
juft  fealded,  with  Gravy  in  the  Dilh,  and  lay  the  Creffes  under 

the  Pheafants.  . 

Or  you  may  make  Sellery  Sauce  dew’d  tender,  dram  d  and 

mix’d  with  Cream,  and  poured  into  the  Dilh. 

If  you  have  but  one  Pheafant,  take  a  large  line  Fowl  about  the 
Bignefs  of  a  Pheafant,  pick  it  nicely  with  the  Head  on,  draw  it 
and  trufs  it  with  the  Head  turn’d  as  you  do  a  Pheafant  s.  Hard  the 
Fowl  all  over  the  Bread  and  Legs  with  a  large  Piece  of  Bacon  cut 
in  little  Pieces  5  when  roaded  put  them  both  m  a  Dilh,  and  no 
Body  will  know  it.  They  will  take  an  Hour  doing,  as  the  Fire 
mud  not  be  too  brisk.  A  Frenchmen  would  order  Filh  Sauce  to 
them,  but  then  you  quit  fpoil  your  Pheafants. 


A  ftewed  Pheafant. 

*~pAKE  your  Pheafant  and  dew  it  in  Veal  Gravy,  take  Artichoke- 
*  Bottoms  parboiled,  fome  Chefnuts  roaded  and  blanched  ;  when 
your  Pheafant  is  enough  (but  it  mud  dew  till  there  is  jud  enough 
lor  Sauce,  then  skim  it)  put  in  the  Chefnuts  and  Artichoke- 
Bottoms,  a  little  beaten  Mace,  Pepper  and  Salt,  jrdf  enougn  to 
feafon  it,  and  a  Glafsof  White  Wine,  and  it  you  don  t  think  ir  thicx 
enough,  thicken  it  with  a  little  Piece  of  Butter  rolled  in  Flout  , 
fqueeze  in  a  little  Lemon,  pour  the  Sauce  over  the  Pricaiant,  and 

have  fome  Force-Meat  Bafls  fry ’d  and  put  into  the  Di/n. 

Note,  A  good  Fowl  will  do  full  as  well,  p  riffled  w  v  n  the  Lead 
on  like  a  Pheafant.  You  may  fry  Saufages  indead  ot  Force-Meat 

Balls. 
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To  drejs  a  Pheafant  a  la  Braife. 

T  AY  a  Layer  of  Beef  all  over  your  Pan,  then  a  Layer  of  Veal,  a 
little  Piece  of  Bacon,  a  Piece  of  Carrot,  an  Onion  Buck  with 
fix  Cloves,  a  Blade  or  two  of  Mace,  a  Spoonful  of  Pepper,  Black 
and  White,  and  a  Bundle  of  Sweet  Herbs  5  then  lay  in  the  Phea¬ 
fant,  lay  a  Layer  of  Veal,  and  then  a  Layer  of  Beef  to  cover  it,  let 
it  on  the  Fire  five  or  fix  Minutes,  then  pour  in  two  Quarts  of  boil¬ 
ing  Water ;  cover  it  clofe,  and  let  it  flew  very  foftly  an  Hour  and  a 
Half,  then  take  up  your  Pheafant  and  keep  it  hot,  and  let  the 
Gravy  boil  till  there  is  about  a  Pint  3  then  (train  it  off,  and  put  it 
in  again,  and  put  in  a  Veal  Sweetbread,  firft  being  dewed  with 
the  Pheafant,  then  put  in  fome  Trudies  and  Morels,  feme  Livers  of 
Fowls,  Artichoke-Bottoms  and  Afparagus-Tops,  if  you  have  them  3 
let  all  thefe  firnmer  in  the  Gravy  about  five  or  fix  Minutes,  then 
add  two  Spoonfuls  of  Catchup,  two  of  Red  Wine,  and  a  little 
Piece  of  Butter  rolled  in  Flour,  (hake  all  together,  put  in  your 
Pheafant,  let  them  (tew  altogether  with  a  few  Mufh rooms  about 
five  or  fix  Minutes  more,  then  take  up  the  Pheafant  and  pour  your 
Ragoo  all  over  with  a  few  Force-Meat  Balls.  Garnilli  with 
Lemon.  You  may  lard  it  if  you  chufe. 

7b  boil  a  Pheafant, 

T AKE  a  fine  Pheafant,  boil  it  in  a  good  deal  of  Water  keep 
Y™*  Water  boiling-  Half  an  Hour  will  do  a  frnall  one,  and 
tiiice  quarters  oi  an  Hour  a  large  one.  Let  your  Sauce  be  Sellery 
itewed  and  thickened  with  Cream,  and  a  little  Piece  of  Butter 
roued  in  Floury  take  up  the  Pheafant,  and  pour -the  Sauce  all 
Garmili  with  Lemon.  Obferve  to  flew  your  Sellery  fo,  that 
the  Liquor  will  be  all  wafted  away  before  you  put  your  Cream 
-in  3  ix  it  wants  Salt,  put  mfome  to  your  Palate. 

To  roafl  Snipes  or  Woodcocks. 

CPIT  them  on  a  frnall  Bird-Spit,  flour  them  and  bafte  them 
•  witn  a  1  lece  of  Butter,  then  have  ready  a  Slice  of  Bread 

THUo  dmn’e  !y  “  “  3  f Ilh’  aid  fet “  the  Snipes  for  the 
then  m  V  w.hen  Aey  fe  enough,  take  them  up  and  lay 

Pirt  of  Ad  Tf  phaVe  rdy’  f°r  -tW°  SnIpCS>  2  Q««ter  of  a 

over  .  n  r  Wravy  h0t’  P°ur  «  mto  the  Di/h,  and  fet  it 

-- ' '  a  VLamng-aua  two  or  three  Minutes  Garrilh  whb 

and  fend  them  hot  to  Table.  '  '  °  a 
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Snipes  in  a  Surtout ,  or  Woodcocks. 

TAKE  Force-Meat,  made  with  Veal,  as  much  Beef  Sewet 
*  chopped  and  heat  in  a  Mortar,  with  an  equal  Quantity  of 
Crumbs  of  Bread  5  mix  in  a  little  beaten  Mace,  Pepper  and  Salt 
fome  Pariley,  and  a  little  Sweet  Herbs,  mix  it  with  the  Yolk  of 
an  Egg,  lay  fome  of  this  Meat  round  the  Dilh,  then  lay  in  the 
Snipes,  being  Bril  drawn  and  Half  roafted.  Take  care  of  the 
Trail.  Chop  it,  and  throw  it  all  over  the  Difh. 

Take  fome  good  Gravy,  according  to  the  Bignefs  of  your  Sur¬ 
tout,  fome  Trudies  and  Morels,  a  few  Mufhrooms,  a  Sweetbread 
cut  into  Pieces,  and  Artichoke-Bottoms  cut  fmall  3  let  all  Bew  to¬ 
gether,  Brake  them,  and  take  the  Yolks  of  two  or  three  Eggs,  ac¬ 
cording  as  you  want  them,  beat  them  up  with  a  Spoonful  or^t  wo  of 
White  Wine,  Bir  all  together  one  Way,  when  it  is  thick  take  it 
off,  let  it  cool,  and  pour  it  into  the  Surtout :  Have  the  Yolks  of  a 
few  hard  Eggs,  put  in  here  and  there,  feafon  with  beaten  Mace, 
Pepper  and  Salt,  to  your  TaBe  3  cover  it  with  the  Force-Meat  all 
over,  rub  the  Yolks  of  Eggs  all  over ‘to  colour  it,  then  fend  it  to 
fhe  Oven.  Half  an  Hour  does  it,  and  fend  it  hot  to  Table. 

To  boil  Snipes  or  Woodcocks. 

"ROIL  them  in  good  ftrong  Broth,  or  Beef  Gravy,  made  thus  s 
lake  a  Pound  of  Beef,  cut  it  into  little  Pieces,  put  it  into  two 
Quarts  of  Water,  an  Onion,  a  Bundle  of  Sweet  Herbs,  a  Blade  or 
two  of  Mace,  fix  Cloves,  and  fome  whole  Pepper  3  cover  it  clofe, 
let  it  boil  till  about  Half  wailed,  then  Brain  it  Air,  put  the  Gravy 
into  a  Sauce-pan  with  Salt  enough  to  feafon  it,  take  the  Snipes  and 
gut  them  clean  (but  take  Care  of  the  Guts)  put  them  into  the 
Gravy  and  let  them  boil,  cover  them  clofe,  and  ten  Minutes  will 
boil  them,  if  they  keep  boiling.  In  the  mean  Time,  chop  the 
Guts  and  Liver  fmall,  take  a  little  of  the  Gravy  the  Snipes  are 
boiling  in,  and  flew  the  Guts  in  with  a  Blade  of  Mace.  "  Take 
fome  Crumbs  of  Bread,  and  have  them  ready  frykl  in  a  little  frefh 
Butter  cnfp,  of  a  fine  light  Brown.  You  muB  take  about  as  much 
Bread  as  the  Infule  of  a  Bale  Roll,  and  rub  them  fmall  into  a 

clean  Cloth  3  when  they  are  done,  let  them  Band  ready  in  a  Plate 
before  the  Fire. 

When  your  Snipes  are  ready,  take  about  Half  a  Pint  of  the  LH 
quor  they  are  boiled  in,  and  add  to  the  Guts  two  Spoonfuls  of 
Rea  Wine,  and  a  Piece  of  Butter,  about  as  big  as  a  Walnut,  roll’d 
in  a  little  Flour  3  fet  them  on  the  Fire,  Brake  your  Sauce-pan  often 
(hut  don’t  Bir'  it  with  a  Spoon)  till  the  Butter  is  all  melted,  then 
put, in  the  Crumbs,  give  your  Sauce-pan  a  Shake,  take  up  your 
Birds,  Jay  them  in  the  IXfh,  and  pour  this  Saucy  over  them, 
papula  with  Lemon, 


96 


The  Art  of  Coolery , 


To  drefs  Ortolans. 

SPIT  them  Sideways,  with  a  Bay-Leaf  between  3  bade  them 
with  Butter,  and  have  fry ’d  Crumbs  of  Bread  round  the  Difh. 
Drefs  Quails  the  fame  Way. 

To  drefs  Ruffs  and  Reifs. 

,~PHEY  are  TJncolnJhire  Birds,  and  you  may  fatten  them  as  you 
do  Chickens,  with  White  Bread,  Milk  ana  Sugar  :  They  feed 
fall,  and  will  die  in  their  Fat  if  not  killed  in  Time  t,  trufs  them 
crofs-legg’d  asyoydo  a  Snipe,  fpit  them  the  fame  Way,  but  you 
mult  gut  them,  and  you  muft  have  good  Gravy  in  the  Difh 
thicken’d  with  Butter  and  Toad:  under  them  $  ferve  them  up  quick, 

»  To  drefs  Larks. 

CPIT  them  on  a  little  Bird-Spit,  road  them,  when  enough 
^  have  a  good  many  Crumbs  of  Bread  fry’d  and  throw  all  over 
them,  and  lay  them  thick  round  the  Difh. 

Or  they  make  a  very  pretty  Ragoo  with  Fowls  Livers  5  drd 
fry  the  Larks  and  Livers  very  nicely,  then  put  them  into  fome 
good  Gravy  to  dew,  jud  enough  for  Sauce,  with  a  little  Red 
Wine.  Garnifh  with  Lemon. 

To  drefs  Plovers. 

TO  two  Plovers  take  two  Artichoke-Bottoms  boiled,  fome  Chef- 
A  nuts  roaded  and  blanched,  fome  Skirrets  boilad,  cut  all  very 
fmall,  mix  it  with  fome  Marrow  or  Beef  SewetydBYolks  of  two 
hard  Eggs,  chop  all  together,  feafon  with  Pepp^^gfct,  Nutmeg 
and  a  little  Sweet  Herbs,  dll  the  Body  of  the  Plovef^^Py  them  in  a 
Sauce-pan,  put  to  them  a  Pint  of  Gravy,  a  Glafs  of  White  Wine,  a 
or  two  ^  Mace,  fome  roaded  Chefnuts  blanched,  and  Arti¬ 
choke-Bottoms  cut  into  Quarters,  two  or  three  Yolks  of  hard  Eggs, 
and  a  little  Juice  t>f  Lemon ;  cover  them  clofe,  and  let  them  dew 
very  foftly  an  Hour.  If  you  dnd  the  Sauce  is  not  thick  enough,  take 
?  Plece  f  Bu}ter  rolle<f  in  Flour,  and  put  it  into  the  Sauce,  fhake 
it  round,  and  when  it  is  thick  take  up  your  Plovers  and  pour  the 
Sauce  over  them.  Garnifh  with  roaded  Chefnuts. 

Ducks  are  very  good  done  this  Way. 

Or  you  may  road  your  Plover  as  you  do  any  other  Fowl  and 
have  Gravy  Sauce  m  the  Difh. 

*  Pr  tBem  in  good  Sellery  Sauce,  either  White  or  Brown, 
jult  as  you  like.  5 

The  fame  Way  you  may  drefs  Wigeons 

To 
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To  drefs  Larks  Pear  Fajhion. 


OU  mull  trufs  the  Larks  clofe,  and  cut  off  the  Legs,  feafon 
them  with  Salt,  Pepper,  Cloves  and  Mace,  make  a  Force-Meat 
thus :  Take  a  Veal  Sweetbread,  as  much  Beef  Se wet,  a  few  Morels 
and  Mufhrooms,  chop  all  fine  together,  fome  Crumbs  of  Bread, 
and  a  few  Sweet  Herbs,  a  little  Lemon-peel  cut  fmall,  mix  all  to¬ 
gether  with  the  Yolk  of  an  Egg,  wrap  up  every  Lark  in  Force- 
Meat,  and  fhape  them  like  a  Pear,  flick  one  Leg  in  the  Top  like 
the  Stalk  of  a  Pear,  rub  them  over  with  the  Yolk  of  an  Egg  and 
Crumbs  of  Bread,  bake  them  in  a  gentle  Oven,  ferve  them  without 
Sauce  3  or  they  make  a  good  Garnilh  to  a  very  fine  Difh. 

You  may  ufe  Veal,  if  you  have  not  a  Sweetbread. 

To  drefs  a  Hare. 


AS  to  roafting  of  a  Hare,  I  have  given  full  Directions  in  the 
Beginning  of  the  Book. 


A  j  togged  Hare. 

PUT  it  into  little  Pieces,  lard  them  here  and  there  with  little 
^  Slips  of  Bacon,  feafon  them  with  a  very  little  Pepper  and  Salt, 
put  them  into  an  earthen  Jugg,  with  a  Blade  or  two  of  Mace,  an 
Onion  fluck  with  Cloves,  and  a  Bundle  of  Sweet  Herbs  3  cover  the 
Jugg  or  Jar  you  do  it  in  fo  clofe  that  nothing  can  get  in,  then  fet 
it  in  a  Pot  of  boiling  Water,  keep  the  Water  boiling,  and  three 
Hours  will  do  it  3  then  turn  it  out  into  the  Difh,  and  take  out 
the  Onion  and  Sweet  Herbs,  and  fend  it  to  Table  hot.  If  you 
don’t  like  it  larded,  leave  it  out. 


To  fare  a  Hare. 

T  ARD  your  Hare  and  put  a  Pudding  in  the  Belly  3  put  it  into 
a  Pot  or  Fifh  Kettle,  then  put  to  it  two  Quarts  of  flrong 
draw’d  Gravy,  one  of  Red  Wine,  a  whale  Lemon  cut,  a  Faggot  of 
Sweet  Herbs,  Nutmeg,  Pepper,  a  little  Salt  and  fix  Cloves  3  cover 
it  clofe,  and  flew  it  over  a  very  flow  Fire,  til]  it  is  three  Parts 
done  3  then  take  it  up,  put  it  into  a  Difh,  and  flrew  it  over  with 
Crumbs  of  Bread,  a  few  Sweet  Herbs  chopped  fine,  fome  Lemon- 
peel  grated  and  Half  a  Nutmeg  3  fet  it  before  the  Fire,  and  bafle 
it  till  it  is  all  of  a  fine  light  Brown.  In  the  mean  Time  take  the 
Fat  of  your  Gra  vy,  and  thicken  it  with  the  Yolk  of  an  Egg  3  take 
fix  Eggs  boil’d  hard  and  chopped  fmall,  fome  pickled  Cucumbers 
cut  very  thin  3  mix  thefe  with  the  Sauce,  and  pour  it  into  the  Dillu 
A  Fillet  of  Mutton  or  Neck  of  Venifon  may  be  done  the  fame 
Way.  ‘ 

Note ,  You  may  do  Rabbits  the  fame  Way,  but  it  njufl  be 
Vsal  Gravy  and  White  Wine  3  adding  Mufhtooms Lor  Cucumbers. 

*  2$ 


£§  The  Art  of  Cookery * 

^  Jtew  a  Hare. 

OUT  it  to  Pieces,  put  it  into  a  Stew-pan,  with  a  Blade  or  tw3 
^  of  Mace,  fome  whole  Pepper,  Black  and  Vvhue,  an  Onion 
ftuck  with  Cloves,  an  Anchovy,  a  Bundle  of  Sweet  Herbs  and  a 
Nutmeg  cut  to  Pieces,  and  cover  it  with  Water  5  cover  the  Stew 
pan clofe,  let  it  hew  till  the  Hare  is  tender,  but  not  too  much  done  9 
then  take  it  up,  and  with  a  Fork  take  out  the  Hare  into  a  clean  1  an* 
{train  the  Sauce  through  a  coarfe  Sieve,  empty  all  out  of  the  Pan, 
put  in  the  Hare  again  with  the  Sauce,  take  a  Piece  of  Butter  as  big 
as  a  Walnut  rolled  in  Flour,  and  put  in  like  wife  one  Spoonful  of 
Catchup,  and  one  of  Red  Wine  3  hew  all  together  (with  a  few  frelh 
Muhirooms,  or  pickled  ones,  if  you  have  any)  till  it  is  thick  and 
fmooth  5  then  Difh.  it  up,  and  fend  it  to  Table.  ^  You  may  cut  a 
Hare  jn  two,  and  lfew  the  Fore-Quartets  thus,  and  roalt  the  Fluid- 
Quarters  with  a  Pudding  in  the  Belly. 

A  Hare  Civet. 

BONE  the  Hare  arid  take  out  all  the  Sinews,  then  cut  one 
Half  in  thin  Slices,  and  the  other  Half  in  Pieces  an  Inch  thick, 
flour  them  and  fry  them  in  a  little  frelli  Butter  as  Collops  quick* 
and  have  ready  fome  Gravy  made  good  with,  the  Bones  of  the  Hare 
and  Beef,  put  a  Pint  of  it  into  the  Pan  to  the  Hare,  fome  Mudard 
and  a  little  Elder  Vinegar  3  cover  it  clofe,  and  let  it  do  ioftly  till 
it  is  as  thick  as  Cream,  then  difh.  it  up  with  the  Head  in  the 
Middle. 

Portuguefe  Rabbits. 

I  Have  in  the  Begining  of  my  Book  given  Directions  for  Boiled 
and  roafted.  Get  fome  Rabbits,  trufsthem  Chicken  Failiion,  the 
Head  mult  be  cut  off,  and  the  Rabbit  turned  with  the  Back  up¬ 
wards,  and  two  of  the  Legs  dripped  to  the  Claw -End,  and  fo 
truffed  with  two  Skewers.  Lard  them,  and  road  them  with  what 
Sauce  you  pleafe.  If  you  want  Chickens  and  they  are  to  appear 
as  fuch,  they  mult  be  drefs’d  in  this  Manner  5  but  if  otherwife,  the 
Head  mud  be  skewer’d  back  and  come  to  the  Table  on,  with 
Liver,  Butter  and  Parlley,  as  you  have  for  Rabbits,  and  they 
look  very  pretty  boiled  and  truffed  in  this  Manner,  and  fmothered 
with  Onions  3  or  if  they  are  to  be  boiled  for  Chickens,  cut  off  the 
Head  and  cover  them  with  White  Sellery  Sauce,  or  Rice  Sauce 
toiled  up  with  Cream. 


Rabbits  Surpri/e . 

"D  OAST  two  Half- grown  Rabbits,  cut  off  the  Heads  clofe  to 
the  Shoulders  and  the  fird  Joints  3  then  take  off  all  the  lean 
Meat  from  the  Back  Bones,  cut  it  fmall  and  tofs  it  up  with  fm 
or  feven  Spoonfuls  of  Cream  and  Milk  .  and  a  Piece  of  Butter  as 
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big  as  a  Walnut  rolled  in  Flour,  a  little  Nutmeg1  and  a  little  Salt, 
Drake  all  together  t  ill  it'  is  as  thick  as  good  Cream,  and  fet  it  to 
cool :  Then  make  a  Force-Meat  with  a  Pound  of  Veal,  a  Pound  of 
Sewet,  as  touch  Crumbs  of  Bread,  two  Anchovies,  a  little  Piece  of 
Lemon-peel  cut  fine,  a  little  Sprig  of  Thyme,  and  a  Nutmeg 
grated  5  let  the  Veal  and  Sewet  be  chopped  very  fine,  and  beat  in 
a  Mortar,  then  mix  it  all  together  with  the  Yolks  of  two  raw7  Eggs, 
place  it  all  ro  und  the  Rabbits,  leaving  a  long  Trough  in  the  Back 
Bone  open,  that  you  think  will  hold  the  Meat  you  cut  out  with 
the  Sauce,  pour  it  in  and  cover  it  with  the  Force-Meat,  fmooth  it 
all  over  with  your  Fland  as  well  as  you  can  with  a  raw  Egg,  fquare 
at  both  Ends,  throw  on  a  little  grated  Bread,  and  butter  a  Maza¬ 
rine,  or  Pan,  and  take  them  from  the  Dreffer  where  you  formed 
them,  and  place  them  on  it  very  carefully.  Bslke  them  three  Quar¬ 
ters  of  an  Hour  till  they  are  of  a  line  brown  Colour.  Let  your 
Sauce  be  Gravy  thicken’d  with  Butter  and  the  Juice  pf  a  Lemon  * 
lay  them  into  the  Difh,  and  pour  in  the  Sauce *  Gamifh  with 
Orange  cut  into  Quarters,  and  ferve  it  up  for  a  EirR  Courfe. 

To  boil  Rabbits. 

^PRUSS  them  for  Boiling,  boil  them  quick  and  white  .*  For 
■*-  Sauce  take  the  Livers,  boil  and  flared  them,  and  fome  Pariley 
Fired  fine,  and  pickled  Afiertion^Buds  chopped  fine,  or  Capers  ^ 
mix  thefe  with  Half  a  Pint  of  good  Gravy,  a  Glafs  of  White 
Wine,  a  little,  beaten  Mace  and  Nutmeg,  a  little  Pepper  and  Salt 
if  wanted,  a  Piece  of  Butter  as  big  as  a  large  Walnut  rolled  in 
Flour  j  let  it  all  boil  together  till  it  is  thick,  take  up  the  Rabbits 
and  pour  the  Sauce  over  them.  Gamifh  with  Lemon.  You 
may  lard  them  with  Bacon,  if  it  is  liked. 

To  drefs  Rabbits  in  Cafferole * 

TV  VIDE  the  Rabbits  into  Quarters.  You  may  lard  them  or  let 
***  them  alone,  ju it  as  you  pleafe,  iliake  fome  Flour  over  them, 
and  fry  them  wdth  Lard  or  Butter,  then  put  them  into  an  earthen 
Pipkin  with  a  Quart  of  good  Broth,  a  Glafs  of  White  Wine,  a 
little  Pepper  and  Salt,  if  wanted,  a  Bunch  of  Sweet  Herbs,  and  a 
Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour 5  cover  them 
dole  and  let  them  Rew  Half  an  Hour,  then  difh  them  up  and 
pour  the  SaUce  over  them.  Gamifh  with  Seville  Orange  cut  into 
thin  Slices  and  notched  5  tla  Peel  that  is  cut  out  lay  prettily  be¬ 
tween  the  Slices, 
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Mutton  Kebab' d. 

TAKE  a  Loin  of  Mutton,  and  joint  it  between  every  Bone  $ 
feafon  it  with  Pepper  aha  Salt  moderately,  grate  a  fmall  Nut- 
meg  all  over,  dip  them  in  the  Yolks  of  three  Eggs,  and  have  ready 
Crjimbs  of  Bread  and  Sweet  Herbs,  dip  them  in  and  clap  them  to¬ 
gether  in  the  fame  Shape  again,  and  put  it  on  a  final! tSpit,  roait 
them  before  a  quick  Fire,  fet  a  Difh  under  and  balie  it  with  a  lit¬ 
tle  Piece  of  Butter,  and  then  keep  bailing  with  what  copes  from 
it,  and  throw  fome  Crumbs  of  Bread  all  over  them  as  it  is  a  roait- 
ing  5  when  it  is  enough  take  it  up,  and  lay  it  in  the  Difh,  and 
have  ready  Half  a  Pint  of  good  Gravy,  and  what  comes  from  it ; 
take  two  Spoonfuls  of  Catchup,  and  mix  a  Tea  Spoonful  of  Flour 
with  it  and  put  to  the  Gravy,  ftir  it  together  and  give  it  a  Boil, 
and  pour  over  the  Mutton. 

Note,  You  muft  obferve  to  take  off  all  the  Fat  of  the  Infide, 
and  the  Skin  of  the  Top  of  the  Meat,  and  fome  of  the  Fat,  if 
there  be  too  much.  When  you  put  in  what  comes  from  your 
Meat  into  the  Gravy,  obferve  to  pour  out  all  the  Fat. 

A  Neck  of  Mutton,  call'd.  The  H%fty  Difh. 

HpAKE  a  large  Pewter  or  Silver? Di/h,  made  like  a  deep  Soop 
Difh,  with  an  Edge  about  an  Inch  deep  on  the  Infide,  on 
which  the  Lid  fixes  (with  a  Handle  at  Top)  fo  faff  that  you  may 
lift  it  up  full  by  that  Handle,  without  falling.  This  Difh  is  call’d 
a  Necromancer.  Take  a  Neck  of  Mutton  about  fix  Pounds,  take 
off  the  Skin,  cut  it  into  Chops,  not  too  thick,  Dice  a  French  Roll 
thin,  peel  and  flice  a  very  large  Onion,  pare  and  ilice  three  or 
four  Turnips,  lay  a  Row  of  Mutton  in  the  Difh,  on  that  a  Row 
of  Roll,  then  a  Row  of  Turnips,  and  then  Onions,  alktieSa.lt, 
then  the  Meat,  and  fo  on  $  put  in  a  little  Bundle  of  Sweet  Herbs, 
and  two  or  three  Blades  of  Mace  5  have  a  Tea  Kettle  of  Water 
boiling,  fill  the  Difh  and  cover  it  clofe,  hang  the  Difh  on  the 
Back  of  two  Chairs  by  the  Rim,  have  ready  three  Sheets  of 
Brown  Paper,  tare  each  Sheet  into  five  Pieces,  and  draw  them 
through  your  Hand,  light  one  Piece  and  hold  it  under  the  Bottom 
of  the  Difh,  moving  the  Paper  about  •  as  fail  as  the  Paper  burns 
light  another  till  all  is  burnt,  and  your  Meat  will  be  enough. 
Fifteen  Minutes  juft  does  it.  Send  it  to  Table  hot  in  the  Difh. 

Note,  This  Difh  was  firft  contrived  by  Mr.  Kick ,  and  is  much 
admired  by  the  Nobility. 
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To  drefs  a  Loin  of  Pork  with  Onions. 

'TpAKE  a  ForcrLoia  of  Pork,  and  foaft  it  as  at  another  Time, 
P  peel  a  Quarter  of  a  Peck  of  Onions,  and  (lice  them  thin,  lay 
them  in  the  Dripping-pan,  which  mu  ft  be  very  clean,  under  the 
Pork,  let  the  Fat  drop  on  them  •  when  the  Pork  is  nigh  enough, 
put  the  Onions  into  the  Sauce-pan,  let  them  ft  miner  over  the  Fire  a 
Quarter  of  an  Hour,  fhaking  them  well,  then  pour  out  all  the  Fat 
as  well  as  you  can,  {hake  in  a  very  little  Flour,  a  Spoonful  of 
Vinegar,  and  three  Tea  Spoonfuls  of  Muftard,  Brake  all  well 
together,  and  ftir  in  the  Muftard,  fet  it  over  the  Fire  for  four  pr 
five  Minutes,  lay  the  Pork  in  a  Dilh,  and  the  Onions  in  a  Bafon. 
This  Is  an  admirable  Dilh  to  thofe  who  love  Onions. 


To  make  a  Currey  the  Indian  Way. 

TAKE  two.  fmall  Chickens,  skin  them  and  cut  them  as  for  3 
Fricafey,  wafh  them  clean,  and  ftew  them  in  about  a  Quart 
of  Water,  for  about  five  Minutes,  then  ftrain  off  the  Liquor  and 
put  the  Chickens  in  a  clean  Dilli  3  take  three  large  Onions,  chop 
them  fmall  and  fry  them  in  about  two  Ounces  of  Butter,  then  put 
in  the  Chickens  and  fry  them  together  till  they  are  Brown,  take  a 
Quarter  of  an  Ounce  of  Turmerick,  a  large  Spoonful  of  Ginger  and 
beaten  Pepper  together,  and  a  little  Salt  to  your  Palate  5  ftrew  all 
thefe  Ingredients  over  the  Chickens  whilft  it  is  frying,  then  pour 
ip  the  Liquor,  and  let  it  ftew  about  Half  an  Flour,  then  put  in  a 
Quarter  of  a  Pint  of  Cream,  and  the  Juice  of  two  Lemons,  and 
ferve  it  up.  The  Ginger,  Pepper  and  i  urmerick  mu  ft  be  begt 
very  fine. 

To  boil  the  Rice. 


PUT  two  Quarts  of  Water  to  a  Pint  of  Rice,  let  it  boil  till  you 
think  it  is  done  enough,  then  throw  in  a  Spoonful  of  Salt,  and 
turn  it  out  into  a  Cullender ;  then  let  it  Hand  about  five  Minutes 
before  the  Fire  to  dry,  and  ferve  it  up  in  aDifti  by  itfelf.  Dilh  it 
■up  and  fend  it  to  Table,  the  Rice  in  a  Dilh  by  itfelf. 


To  male  a  Pellow  the  Indian  Way. 


TAKE  three  Pounds  of  Rice,  pick  and  walk  it  very  clean,  put 
it  into  a  Cullender,  and  let  it  drain  very  dry. 3  take  three. 
Quarters  of  a  Pound  of  Butter,  and  pug  it  in  a  Pan  over  a  very 
flow  Fire  till  it  melts,  then  put  in  the  Rice  and  cover  it  over  very 
clofe,  that  it  may  keep  all  the  Steam  in  $  add  to  it  a  little  Salt, 
fu me  Whole  Pepper,  Half  a  Dozen  Blades  of  Mace,  and  a  few 
Cloves.  You  muft  put  in  a  little  Water  to  keep  it  from  burning, 
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then  dir  it  up  very  often,  and  let  it  dew  till  the  Rice  is  foft.  .Boil 
two  Bowls  and  a  fine  Piece  of  Bacon,  of  about  two  Pounds  Weight 
as  common,  cut  the  Bacon  in  two  Pieces,  lay  it  in  the  Dilh  with 
the  Fowls,  cover  it  over  with  the  Rice,  and  garniili  it  with  about 
Half  a  Dozen  hard  Eggs  and  a  Dozen  Onions  fry’d  Whole  and 
very  Brown. 

Jsfote,  This  is. the  true  Indian  Wray  of  dreffing  them. 

Another  Way  to  make  a  Fellow, 

TAKE  a  Leg  of  Veal  about  twelve  or  fourteen  Pounds  Weight, 
an  old  Cock  skinned,  chop  both  to  Pieces,  put  it  into  a  Pot 
with  five  or  lix  Blades  of  Mace,  fome  Whole  White  Pepper,  and 
three  Gallons  of  Whiter,  Half  a  Pound  of  Bacon,  two  Onions  and  fix 
Cloves ;  cover  it  ctbfe,  and  when  it  boils  let  it  do  very  foftly  till 
the  Meat  is  good  for  nothing  and  above  two  1  hirds  is  waded,  then 
drain  it,  the  next  Day  put  this  Soop  into  a  Sauce-pan,  with  a  Pound 
of  Rice,  fet  it  over  a  very  flow  Fire,  take  great  Care  it  don’t  burn  ^ 
when  the  Rice  is  very  thick  and  dry,  turn  it  into  a  Dilh.  Garnilh 
with  hard  Eggs  cut  in  two,  and  have  roafted  Fowls  in  another  Dilh. 

Note,  You  are  to  obferve,  if  your  Rice  iimmers  too  fait  it  will 
burn,  when  it  comes  to  he  thick.  It  mult  be  very  thick  and  dry, 
and  the  Rice  not  boiled  to  a  Mummy. 


To  male  Effence  of  Ham, 

AKE  off  the  Fat  of  a  Ham,  and  cut  the  Lean  in  Slices,  beat 
■y  them  well  and  lav  them  in  the  Bottom  of  a  Stew-pan,  with 
Slices  of  Carrots,  Parfnips  and  Onions  •  cover  your  Pan,  and  fet  it 
over  a  gentle  Fire:  Let  them  Itew  till  they  begin  to  flick,  then 
fpr inkle  on  a  little  Flour,  and  turn  them  •  then  moiften  with  Broth 
and  Veal  Gravy.  Seafon  them  with  three  or  four  Mu/hrooms,  as 
many  Truffles,  a  Whole  Leek,  fome  Parlley,  and  Half  a  Dozen 
Cloves ;  or  mftead  of  a  Leek,  a  Clove  of  Garlick.  Put  in  fome 
Crufts  of  Bread,  and  let  them  ftmmer  over  the  Fire  for  a  Quarter 
of  an  Hour  *  drain  it,  and  fet  it  away  for  Ufe  Any  Pork  or 
Ham  does  for  this,  that  is  well  made.  *  ' 


ales  to  be  obferv’d  in  all  Made-Difiies. 

"pi R ST,  that  the  Stew-pans,  or  Sauce-pans  and  Covers  be  yen 
~  c.ean,  free  from  Sand  and  well  tinh’d  ;  and  that  all  the  Whit! 
oances  have  a  little  I  artnefs,  and  be  very  fmooth  and  of  a  fin, 

ihicknefs,  and  all  the  lime  any  White  Sauce  is  over  the  fir, 
keep  itirrmg  it  one  Way. 
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And  as  to  Brown  Sauce,  take  great  Care  no  Fat  fwims  at  the 
Top,  but  that  it  be  all  fmooth  alike,  and  about  as  thick  as  good 
Cream,  and  not  to  tafte  of  one  Thing  more  than  another.  As  to 
Pepper  and  Salt,  feafon  to  your  Palate,  but  don’t  put  too  much  of 
either,  for  that  will  take  away  the  line  Flavour  of  every  Thing.  As 
to  moil  Made-Difhes,  you  may* put  in  what  you  think  proper  to  in- 
large  it,  or  make  it  good  3  asMufhrooms  pickled,  dry’d,  frefh,  or 
powder'd  5  Truffles,  Morels,  Cocks-Combs  dew’d,  Ox-Palates  cut 
in  little  Bits,  Artichoke-Bottoms,  either  pickled,  frefh  boiled,  or 
dry’d  ones  foftened  in  warm  Water,  each  cut  in  four  Pieces,  Af- 
paragus-Tops,  the  Yolks  of  hard  Eggs,  Force-Meat  Balls,  £0c.  The 
bed  Things  to  give  a  Sauce  a  Tartnefs,  are  Mufhroom-Pickle, 
White  Walnut-Pickle,  Eider- Vinegar,  or  Lemon- Juice. 


CHAR  III. 

Read  this  Chapter,  and  you  will  find  how 
expenfive  a  French  Cook's  Sauce  is . 

fihe  French  Way  of  dr  effing  Partridges. 

"IT/’  H E N  they  are  newly  picked  and  drawn,  dnge  them  :  You 
"  *  mud  mince  their  Livers  with  a  Bit  of  Butter,  fome  fcraped 
Bacon,  Green  Truffles,  if  you  have  any,  Parfley,  Chimbol,  Salt, 
Pepper,  Sweet  Herbs  and  Alfpice.  The  Whole  being  minced  to* 
gether,  put  it  in  the  Inlide  of  your  Partridges,  then  dop  both  Ends 
of  them,  after  which  give  them  a  Fry  in  the  Stew-pan  3  that  being 
done,  fpit  them,  and  wrap  them  up  in  Slices  of  Bacon  and  Paper  5 
then  take  a  Stew-pan,  and  having  put  in  an  Onion  cut  into  Slices,  a 
Carrot  cut  into  little  Bits,  with  a  little  Oil,  give  them  a  fewToffles 
over  the  Fire  5  then  moiden  them  with  Gravy,  Cullis,  and  a  little 
E fflence  of  Ham.  Put  therein  Half  a  Lemon  cut  into  Slices,  four 
(doves  of  Garlick,  a  little  fweet  Badl,  Thyme,  a  Bay-Leaf,  a  little 
Pariley,  Chimbol,  two  Glaffes  of  White  Wine,  and  four  of  the 
Carcaffes  of  the  Partridges  3  let  them  be  pounded,  and  put  them 
in  this  Sauce.  When  the  Fat  of  your  Cullis  is  taken  away,  be  care¬ 
ful  to  make  it  rehiliing  3  and  after  your  pounded  Livers  are  put  into 
your  Cullis,  you  mud  drain  them  through  a  Sieve.  Your  Partridges 
being  done,  take  them  off  3  as  alfo  take  off  the  Bacon  and  Paper, 
and  lay  them  in  your  Difh  with  your  Sauce  over  them. 

This  Difh  I  do  not  recommend  3  for  I  think  it  an  odd  Jumble 
of  Traill  3  by  that  Time  the  Cullis,  the  E {fence  of  Ham,  and  all. 

Other 
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other  Ingredients  are  reckon’d,  the  Partridges  will  come  to  a  fine 
Penny,  But  fuch  Receipts  as  this,  is  what  you  have  in  moft 
Books  of  Cookery  yet  printed. 

To  make  EJJence  of  Ham, 

npAKE  the  Fat  off  a  Weftphalia  Ham,  cut  the  Lean  in  Slices, 
beat  them  well  and  lay  them  in  the  Bottom  of  a  Stew-pan, 
with  Slices  of  Carrots,  Parfnips,  and  Onions  *  cover  your  Pan,  and 
let  it  over  a  gentle  Fire.  Let  them  Hew  till  they  begin  to  flick, 
then  fprinkle  on  a  little  Flour,  and  turn  them  3  then  moiften  with 
Broth  and  Veal  Gravy  •  feafoti  with  three  or  four  Mufhrooms,  as 
many  Truffles,  a  Whole  Leek,  fomeBafil,  Pariley,  and  Haifa  Dozen 
Cloves  ;  or  inftead  of  the  Leek,  you  may  put  a  Clove  of  Garlick, 
Put  in  fome  CruHs  of  Bread,  and  let  them  fimmer  over  the  Fire 
for  three  Quarters  of  an  Hour.  Strain  it,  and  fet  it  by  for  Ufe. 


A  Cullis  for  all  Sorts  of  Ragoo. 

TJ  AVING  cut  three  Pounds  of  lean  Veal,  and  Half  a  Pound  of 
Ham,  into  Slices,  lay  it  into  the  Bottom  of  a  Stew-pan,  put  in 
Carrots  and  Parfnips,  and  an  Onion  fliced  5  cover  it,  and  fet  it  a 
Hewing  over  a  Stove  :  When  it  has  a  good  Colour,  and  begins  to 
Hick,  put  to  it  a  little  melted  Butter,  and  fhake  in  a  little  Flour, 
keep  it  moving  a  little  while  till  the  Flour  is  fried  5  then  moiften 
at  with  Gravy  and  Broth,  of  each  a  like  Quantity,  then  put  in 
fome  Pariley  and  Bali],  a  Whole  Leek,  a  Bay-Leaf,  fome  Mufh¬ 
rooms  and  Truffles  minced  fmall,  three  or  four  Cloves,  and  the 
CruHof  two  French  Rolls :  Let  all  this  fimmer  together  for  three 
Quarters  of  an  Hour  5  then  take  out  your  Slices  of  Veal  3  ftrain  it, 
and  keep  it  for  all  Sorts  of  Ragoos.  iN ow  compute  the  Expence,  and 
fee  if  this  Difh  cannot  be  dreffed  full  as  well  without  this  Expence. 

A.  Cullis  for  all  Sorts  of  Butcher's  Meat. 


V  OU  mu  ft  take  Meat,  according  to  your  Company.  If  ten  or 
twelve,  you  can’t  take  lefs  than  a  Leg  of  Veal  and  a  Ham, 
•V  '-th  all  trie  Pat  and  Skin  and  Outfide  cut  off  Cut  the  Leg  oi 
g  eal  in  Pieces,  about  the  Bignefs  of  your  Fift,  place  them  in  your 
Stew-pan,  and  then  the  Slices  of  Ham,  two  Carrots,  an  Onion  cut 
m  two  5  cover  it  clofe,  let  it  flew  foftly  at  fir  ft,  and  as  it  begins 
Q  Brown,  take  ofi:  the  Cover,  and  turn  it  to  Colour  it  on  all 
Sides  tne  fame  ,  but  take  Care  not  to  burn  the  Meat.  When  it  has 
a  pretty  brown  Colour,  moiften  your  Cullis  with  Broth  made  oi 
ori'cr  Meat  •  feat  on  your  Cullis  with  a  little  fweet  Bafil, 
I'-iTie  Cloves,  with  fome  Garlick  3  pare  a  Lemon,  cut  it  into  Slices, 
ana  put  it  into  your  Cullis,  with  fome  Mill  brooms.  Put  into  a 

Stew-" 
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Stew-pan  a  good  Lump  of  Butter,  and  fet  it  over  a  flow  Fire  5  put 
into  it  two  or  three  Handfuls  of  Flour,  ftir  it  with  a  Wooden- 
Ladle,  and  let  it  take  a  Colour  5  it  your  Cullis  be  pretty  Brown, 
you  mull  put  in  fome  Flour.  Your  Flour  being  brown  with  your 
Cullis,  then  pour  it  very  foftly  into  your  Cullis,  keeping  your 
Cullis  Birring  with  a  W ooden- Ladle  *  then  let  your  Cullis  flew 
foftly,  and  skim  oft  all  the  Fat,  put  in  two  Glaffes  of  Champaign* 
or  other  White  Wine  $  but  take  Care  to  keep  your  Cullis  very  thin, 
fo  that  you  may  take  the  Fat  well  oft,  and  clarify  it.  To  clarify 
it,  you  mu  ft  put  it  m  a  Stove  that  draws  well,  and  cover  it  clofe, 
and  let  it  boil  without  uncovering,  till  it  boils  over  5  then  uncover 
it,  and  take  oft  the  Fat  that  is  round  the  Stew-pan,  then  wipe  it 
oft  the  Cover  alfo,  and  cover  it  again.  When  your  Cullis  is  done, 
take  out  the. Meat,  and  ftrain  your  Cullis  through  a  Silk  Strainer. 
This  Cullis  is  for  all  Sorts  of  Ragoos,  Fowls,  Pies  and  Terrinses, 

Cullis  the  Italian  Way . 

PUT  into  a  Stew-pan  Half  a  Ladleful  of  Cullis,  as  much  Eftence 
of  Ham,  Half  a  Ladleful  of  Gravy,  as  much  of  Broth,  three  or 
four  Onions  cut  into  Slices,  four  or  five  Cloves  of  Garlick,  a  little 
!  beaten  Coriander-Seed,  with  a  Lemon  pared  and  cut  into  Slices, 
a  little  Sweet  Bafil,  Mufhrooms,  and  good  Oil ,  put  all  over  the 
Fire,  let  it  ftew  a  Quarter  of  an  Hour,  take  the  .  Fat  well  off,, 
let  it  be  of  a  good  Tafte,  and  you  may  ufe  it  with  all  Sorts  of 
Meat  and  Filh,  particularly  with  glazed  Fifh.  This  Sauce  will 
do  for  two  Chichens,  fix  Pigeons,  Quails,  or  Ducklings,  and 
all  Sorts  of  Tame  and  Wild  Fowl.  Low  this  Italian,  or  French 
Sauce,  is  fancy., 


Cullis  of  Craw-fifti. 

yOU  muft  get  the  Middling  Sort  of  Craw-fifh,  put  them  Over 
A  '  the  Fire,  feafon’d  with  Salt,  Pepper,  and  Onion  cut  in  Slices ; 
being  done  take  them  out,  pick  them,  and  keep  the  1  ails  after 
they^are  fcaled,  pound  the  reft  together  in  a  Mortar  $  the  more 
they  are  pounded,  the  ftner  your  Cullis  will  be.  Take  a  Bit  ot 
Veal,  the  Bignefs  of  your  Flit,  with  a  fmall  Bit  of  Ham,  an  Onion 
cut  into  four,  put  it  in  to  fweat  gently  $  if  it  (ticks  but  a  very  l  ittle 
to  the  Pan,  powder  it  a  little.  Moiften  it  with  Broth,  put  in  it 
fome  Cloves,  fWeet  Bafil  in  Branches,  fome  Mnihrooms,  with 
Lemon  pared  and  cut  in  Slices  :  Being  done,  skim  the  Fat  well, 
let  it  be  of  a  good  Tafte,  then  take  out  your  Meat  with  a  Skim¬ 
mer,  and  go  on  to  thicken  it  a  little  with  Eftence  of  Ham  5.  then 
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put  in  your  Craw-fifh,  and  drain  it  off.  Being  drained,  Beep  it 
for  a  Firft  Courfe  of  Craw-fifh. 


A  White  Cullk 

TAKE  a  Piece  of  Veal,  cut  it  into  fmall  Bits,  with  fome  thin 
Slices  of  Ham,  and  two  Onions  cut  info  four  Pieces  3  raoiden 
it  with  Broth,  feafon’d  with  Muihrooms,  a  Bunch  of  Parfley, 
Green  Onions,  three  Cloves,  and  fo  let  it  dew.  Being  dewed, 
take  out  all  your  Meat  and  Roots  with  a  Skimmer,  put  in  a  lew 
Crumbs  of  Bread,  and  let  it  dew  foftly  :  Take  the  White  oi  a 
Jowl,  or  two  Chickens,  and  pound  it  in  a  Mortar  3  being 
well  pounded,  mix  it  in  your  Cullis,  but  it  mud  not  boil,  and 
your  Cullis  mud  be  very  White  3  but  if  it  is  not  White  enough 
you  mud  pound  two  Dozen  of  Sweet  Almonds  blanched,  and  put 
into  your  Cullis  3  then  boil  a  Glafs  of  Milk,  and  put  it  in  your 
Cullis:  Let  it  be  of  a  good  Tade,  and  drain  it  od’3  then  put  it 
in  a  fmall  Kettle,  and  keep  it  warm.  You  may  ufe  it  for  white 
Loaves,  white  Crud  of  Bread  and  Bifquets. 


Sauce  for  a  Brace  of  Partridges,  Pheafants,  or 

any  Thing  you  fleafe . 


ROAST  a  Partridge,  pound  it  well  gn  a  Mortar  w7ith  the 
Pinions  of  four  Turkies,  with  a  Quart  “of  ftrong  Gravy,  and 
the  Livers  of  the  Partridges  and  fome  Trudies,  let  it  dimmer  till 
it  be  pretty  thick,  let  it  band  in  a  Diih  for  a  while,  then  put 
two  Glades  of  Burgundy  into  a  Stew-pan,  with  two  or  three 
Slices  of  Onions,  a  Clove  or  two  of  Garlick ,  and  the  above  Sauce, 
Let  it  dmmer  a  few  Minutes,  then  prefs  it  through  a  Hair-bag 
into  a  Stew-pan,  add  the  Edence  of  a  Ham,  let  it  all  boil  for 
fome  Time,  feafon  it  with  good  Spices  and  Pepper,  lav  your 
Partridges,  &c.  in  the  Difh,  and  pour  your  Sauce  in. 

They  will  ufe  as  many  fine  Ingredients  to  dew  a  Pigeon,  or 
Fowl,  as  will  make  a  very  fine  Diih,  which  is  equal  with  boil¬ 
ing  a  Leg  of  Mutton  in  Champaign. 

It  would  be  needlefs  to  name  any  more  3  though  you  have  much 
more  expenfive  Sauce  than  this.  However  I  think  here  is  enough 
to  drew  the  Folly  of  thefe  fine  French  Cooks.  In  their  own  Coun¬ 
try,  they  will  make  a  grand  Entertainment  with  the  Expence  of 
one  of  thefe  Dilhes  3  but  here  they  want  the  little  petty  Profit  3 
and  by  .this  Sort  of  Legerdemain,  fome  fine  Edates  are  juggled 
into  France, 


CHAP, 
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CHAP.  IV. 

To  make  a  Plumber  of  pretty  little  Difhes ,  fit  for 
a  Supper ,  or  Side-Dtfb,  and  little  Corner-Di/bes 
for  a  great  Table ;  and  the  ref  you  have  in 
the  Chapter  for  Lent. 


T 


Hogs  Ears  forced. 


AKE  four  Hogs  Ears  and  Half  boil  them,  or  take  theiti 
foufed  ;  make  a  Force-Meat  thus :  Take  Half  a  Pound  of  Beef 
Sewet,  as  much  Crumbs  of  Bread,  an  Anchovy,  fome  Sage,  boil 
and  chop  very  fine  a  little  Parfley,  mix  all  together  with  the  Yolk 
of  an  Egg,  a  little  Pepper,  flit  your  Ears  very  carefully  to  make  a 
Place  for  your  Stuffing,  fill  them,  Hour  them,  and  fry  them  in  frefli 
Butter  till  they  are  of  a  fine  Brown  5  then  pour  out  all  the  Eat 
clean,  and  put  to  them  Half  a  Pint  of  Gravy,  a  Glafs  of  White  Wine, 
three  Tea  Spoonfuls  of  Muftard,  a  Piece  of  Butter  as  big  as  a  Nut- 
meg  rolled  m  Flour,  a  little  Pepper,  a  fmall  Onion  Whole  3  cover 
them  clofe  and  let  them  flew  foftly  for  Half  an  Hour,  ihaking  your 
Pan  now  and  then.  When  they  are  enough,  lay  them  in  yourDifh, 
and  pour  your  Sauce  over  them  5  but  find  take  out  the  Onion.  This 
makes  a  very  pretty  Difh  3  but  if  you  would  make  a  fine  lar^e 
Difh,  take  the  Feet,  and  cut  all  the  Meat  in  fmall  thin  Pieces,  and 
few  with  the  Ears.  Seafon  with  Salt  to  your  Palate. 

To  force  Cocks- Combs. 

*P  ARB  OIL  your  Cocks-Combs,  then  open  them  with  a  Point  of  3, 
Knife  at  the  Great-end  :  Take  the  White  of  a  Fowl,  as  much 
Bacon  and  Beef  Marrow,  cut  thefe  fmall,  and  beat  them  fine  in  a 
Marble  Mortar  3  feafon  them  with  Salt,  Pepper  and  grated  Nut¬ 
meg,  and  mix  it  with  an  Egg  3  fill  the  Cocks- Combs,  and  flew  them 
in  a  little  ftrong  Gravy  foftly  for  Half  an  Hour,  then  dice  in  fome 
frefli  Muflirooms,  and  a  few  pickled  ones  3  then  beat  up  the  Yolk 
of  an  Egg  in  a  little  Gravy,  Birring  it.  Seafon  with  Salt.  When 
they  are  enough,  difh  them  up  in  little  Diilies  or  Plates. 

To  prefirve  Cocks-Combs* 

I"  ET  them  be  well  cleaned,  then  put  them  into  a  Pot,  with  fbntg 
melted  Bacon,  and  boil  them  a  little.  About  Half  an  Hour 
after,  'add  a  little  Bay  Salt,  fome  Pepper,  a  little  Vinegar,  a  Lemon 
diced,  and  an  Onion  Buck  with  Cloves,  When  the  Bacon  begins 
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to  flick  to  the  Pot,  take  them  up,  put  them  into  the  Pan  you 
would  keep  them  in,  lay  acleanLinnen  Cloth  over  them,  and  pom* 
melted  Butter  clarified  over  them,  to  keep  them  dole  from  the 
Air.  Thefe  make  a  pretty  Plate  at  a  Supper. 


To  preferVe  or  pickle  Pigs  Feet  and  Ears. 


^TpAKB  your  Feet  and  Ears  finale,  and  walk  them  well,  fplit 
-*•  the  Feet  in  two,  put  a  Bay-Leaf  between  every  Foot,  put  in 
almoft  as  much  Water  as  will  cover  them.  When  they  are  well 
fleemed,  add  to  them  Cloves,  Mace,  Whole  Pepper  and  Ginger, 
Coriander  Seed  and  Salt,  according  to  your  Difcretion,  put  to 
them  a  Bottle  or  two  of  Rhenifi  Wine,  according  to  the  Quantity 
you  do,  Half  a  Score  Bay-Leaves,  and  a  Bunch  of  Sweet  Herbs. 
Let  them  boil  foftly  till  they  are  very  tender,  then  take  them  out 
of  the  Liquor,  lay  them  in  an  Earthen  Pot,  then  ffcrain  the 
Liquor  over  them  *  when  they  are  cold,  cover  them  down  clofe3 
and  keep  them  for  Ufe. 

You  fhould  let  them  Band  to  be  cold,  $  skim  off  all  the  Fat, 
and  then  put  in  the  W ine  and  Spice. 

They  eat  well  cold  •  or  at  any  Time  heat  them  in  the  Jelly,  and 
thicken  it ,  with  a  little  Piece  of  Butter  rolled  in  Flour,  makes  a 
very  pretty  Difh  $  or  heat  the  Ears,  and  take  the  Feet  clean  out  of 
the  Jelly  and  roll  it  in  the  Yolk  of  an  Egg,  or  melted  Butter,  and 
then  in  Crumbs  of  Bread  and  broil  them  5  or  fry  them  in  frefh  But¬ 
ter,  lay  the  Ears  in  the  Middle  and  the  Feet  round,  and  pour  the 
Sauce  over  ^  or  you  may  cut  the  Ears  in  long  Slips,  which  is  bet¬ 
ter  :  And  if  you  chufe  it,  make  a  good  brown  Gravy  to  mix  with 
them,  a  Glafs  of  White  Wine  and  fome  Muflard,  thicken’d  with 
a  Piece  of  Butter  rolled  in  Flour. 


To  pickle  Ox-Palates. 

T"1  AKE  your  Palates  and  wafli  them  well  with  Salt  and  Water, 
x  and  put  them  in  a  Pipkin  with  Water  and  fome  Salt  5  and 
when  they  am  ready  to  boil,  skim  them  well,  and  put  to  them 
Pepper,  Cloves,  and  Mace,  as  much  as  will  give  them  a  quick 
Fafle.  When  they  are  boned  tender  (which  will  require  four  or 
five  flours)  peel  them  and  cut  them  into  fmall  Pieces,  and  lef 
them  cool  5  then  make  the  Pickle  of  White  Wine  and  Vme.o’ar 
an  equal ^ Quantity  •  boil  the  Pickle,  and  put  in  the  Spices  that 
were  boiled  in  the  Palates :  When  both  the  Pickle  and  Palates  are 
cold,  lay  your  Palates  in  a  Jar,  and  put  to  them  a  few  Bay-Leaves 
and  a  little  irefh  Spice  •  pour  the  Pickle  over  them,  coyer  them 
Wie,  and  keep  them  for  Ufe.. 
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Of  thefe  you  may  at  any  Time  make  a  pretty  little  Difh,  either 
with  brown  Sauce  or  white  3  or  Butter  and  Muftard,  and  a  Spoon¬ 
ful  of  White  Wine  3  or  they  are  ready  to  put  in  Made-Dilhes. 

To  flew  Cucumbers. 

DARE  twelve  Cucumbers,  and  (lice  them  as  thick  as  a  Crown - 
Piece,  and  put  them  to  drain,  and  then  lay  them  in  a  coarfe 
Cloth  till  they  are  dry,  flour  them  and  fry  them  Brown  in  Butter  3 
pour  out  the  Fat,  then  put  to  them  feme  Gravy,  a  little  Claret, 
feme  Pepper,  Cloves  and  Mace,  and  let  them  flew  a  little,  then 
roll  a  Bit  of  Butter  in  Flour,  and  tofs  them  up  3  feafon  with 
Salt :  You  may  add  a  very  little  Mulliroom-pickle. 

To  Ragoo  Cucumbers. 

T^AKE  two  Cucumbers,  two  Onions,  flice  them,  and  fry  them  in 
a  little  Butter  3  then  drain  them  in  a  Sieve,  put  them  into  a 
Sauce-pan,  add  fix  Spoonfuls  of  Gravy,  two  of  White  Wine,  a 
Blade  of  Mace :  Let  them  flew  five  or  fix  Minutes  3  then  take  a 
Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  fhake  them 
together,  and  when  it  is  thick  difh  them  up. 
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A  Fricafey  of  Kidney  Beans. 

AKE  a  Quart  of  the  Seed,  when  dry,  foak  them  all  Night 
in  River  Water,  then  boil  them  on  a  flow  Fire  till  quite 
tender  3  take  a  Quarter  of  a  Peck  oi  Onions,  flice  them  thin,  fry 
them  in  Butter  till  Brown  3  then  take  them  out  of  the  Butter,  and 
put  them  in  a  Quart  of  flrong  drawki  Gravy.  Boil  them  till  you 
may  maili  them  fine,  then  put  in  your  Beans,  and  give  them  a 
Boil  or  two.  Seafon  with  Pepper,  Salt,  and  Nutmeg, 

1 

To  drefs  Windfor  Beans. 

HpAKE  the  Seed,  boil  them  till  they  are  tender  3  then  blanch 
them,  and  fry  them  in  clarified  Butter.  Melt  Butter,  with  a 
Drop  of  Vinegar,  and  pour  over  them.  Stew  them  with  Salt, 
Pepper,  and  Nutmeg. 

Or  you  may  eat  them  with  Butter,  Sack,  Sugar,  and  a  little 
Powder  of  Cinnamon. 

To  made  Jumballs. 

HP  AKE  a  Pound  of  fine  Flour  and  a  Pound  of  fine  Powder-fugar, 
make  them  into  a  light  Pafle,  with  Whites  oi  Eggs  beat  fine  3 
then  add  Half  a  Pint  of  Cream,  Half  a.  Pound  of  ffefh  Butter 

P  2,  melted. 
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melted,  and  a  Pound  of  blanched  Almonds  well  beat.  Kneed  them 
all  together  thoroughly,  with  a  little  Role-Water,  and  cut  out 
your  Jumballs  in  what  Figures  you  fancy*  and  either  bake  them 
in  a  gentle  Oven,  or  fry  them  in  frefh  Butter,  and  they  make  a 
pretty  Side  or  Corner  Difli.  You  may  melt  a  little  Butter  with  a 
Spoonful  of  Sack,  and  throw  fine  Sugar  all  o  ver  the  Difli.  If  ygu 
make  them  in  pretty  Figures,  they  make  a  fine  little  Difli. 

To  make  a  Ragoo  of  Onions, 

npAKE  a  Pint  of  little  young  Onions,  peel  them,  and  take  four 
**■  large  ones,  peel  them  and  cut  them  very  fmall :  Put  a  Quarter 
of  a  Pound  of  good  Butter  into  a  Stew-pan  ;  when  it  is  melted  and 
done  making  a  Noife,  throw  in  your  Onions,  and  fry  them  till 
they  begin  to  look  a  little  Brown  5  then  fhake  in  a  little  Flour,  and 
fiiake  them  round  till  they  are  thick  5  throw  in  a  little  Salt, 
a  little  beaten  Pepper,  a  Quarter  of  a  Pint  of  good  Gravy,  and 
a  1  ea  Spoonful  of  Mallard.  Stir  all  together,  and  when  it  Is 
well  tafted  and  of  a  good  Tbicknefs,  pour  it  into  your  Difli,  and 
garnilh  it  with  fry’d  Crumbs  of  Bread  and, Rafpings.  They  make 
a  pretty  little  Diih,  and  are  very  good.  lrou  may  drew  Rafpings 
in  the  room  of  Flour,  if  yo  u  pleafe. 

A  Ragoo  of  Oyfters. 

^PEN  twenty  large  Oy ftfer-s,  take  them  out  of  their  Liquor, 
have  the  Liquor,  and  dip  the  Oyfters  in  a  Batter  made  thus: 
Take  two  Eggs,  beat  them  well,  a  little  Lemon-peel  grated,  a 
little  N  utmeg  grated,  a  Blade  of  Mace  pounded  fine,  a  little  Parfley 
chopp  a  fine  $  beat  all  together  with  a  little  Flour,  have  ready  fome 
flutter  or  Dripping  m  a  Stew-pan  •  when  it  boils,  dip  in  your  Oy- 
iters,  one  by  one,  into  the  Batter  and  fry  them  of  a  line  Brown  •  then 
\yitn  an  Egg- (lice  ta  ;e  them  out,  and  lay  them  in  a  Dilh  before 
the  x  ire.  four  the  rat  out  of  the  Pan,  and  fiiake  a  little  Flour 
ovu  tne  Bottom  of  the  Pan,  then  rub  a  little  Piece  of  Butter  as 
bigas  a  fmall  Walnut,  all  over  with  your  Knife,  whilft:  it  is  ove* 
Uie  Fire  3  then  pour  in  three  Spoonful-  of  the  Ovfter-liquor  drained, 
one  Spoonful  of  White  Wine,  and  a  Quarter  of  a  Pint  of  Gravy 
grate  a  little  K utmeg,  ftir  all  together,  throw  in  the  Oyfters,  give 
tne  an  a  Tons  round,  and  when  the  Sauce  is  of  a  good  Thicknefs, 
pour  ad  into  the  Difh,  and  garmfh  with  Rafpings. 

A  Ragoo  of  Afparagus, 

STFF E4fWredft  G:/s  y«y  clean. ‘and  throw  it  into  cold 

erre-t,  AlAit  ■  fU  TT  iavc  ^craPcf  d-[A  cpt  as  far  as  is  good  and 
H1>  a00i,t  I«ch  lo»sr-  take  two  Heads  of  Endive  clean 
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wafhed  and  picked,  cut  it  veryfmall,  a  young  Lettuce  clean  walked 
and  cut  final],  a  large  Onion  peeled  and  cutfmall  5  put  a  Quarter 
of  a  Popnd  of  Butter  into  a  Stew-pan,  when  it  is  melted  throw  in 
the  above  Things :  Tofs  them  about,  and  fry  them  ten  Minutes  $ 
then  feafgn  them  with  a  little  Pepper  and  Salt,  fhake  in  a  little 
Flour,  tofs  them  about,  then  pour  in  Half  a  Pint  of  Gravy.  Let  them 
fcew  till  the  Sauce  is  very  thick  and  good  >  then  pour  all  into  your 
Dilh.  Save  a  few  of  the  little  Tops  of  the  Grafs  to  garnifh  the  Difh. 


A  Ragoo  oj  Livers. 

^pAKE  as  many  Livers  as  you  would  have  for  your  Difh.  A 
*■-  Turkey’s,  Liver  and  fix  Fowls  Livers  will  make  a  pretty 
Difh.  Tick  the  Galls  from  them,  and  throw  them  into  cold  Water  5 
take  the  fix  Livers,  put  them  in  a  Sauce-pan,  with  a  Quarter  of  aPint 
p£  Gravy,  a  Spoonful  of  Muihrooms,  either  pickled  or  frefh,  a 
Spoonful  of  Catchup,  a  little  Bit  of  Butter,  as  big  as  a  Nutmeg 
rolled  in  Flour  ;  feafon  with  Pepper  and  Salt  to  your  Palate.  Let 
them  flew  foftly  ten  Minutes  5  in  the  mean  while  broil  the  Tur¬ 
key’s  Liver  nicely,  lay  it  in  the  Middle,  and  the  ftewed  Livers 
round.  Pour  the  Sauce  all  over,  and  garnifh  with  Lemon. 

To  Ragoo  Cauliflowers. 


T  AY  a  large  Cauliflower  in  Water,  then  pick  it  to  Pieces,  as  if 
for  Pickling  :  Take  a  Quarter  of  a  Pound  of  Butter,  with  a 
Spoonful  of  Water,  and  melt  it  in  a  Stew-pan,  then  throw  in  your 
Cauliflowers,  and  fhake  them  about  often  till  they  are  quite  tender  ; 
then  fhake  in  a  little  Flour,  and  tofs  the  Pan  about.  Seafon  them 
with  a  little  Pepper  and  Salt,  pour  in  Half  a  Pint  of  good  Gravy, 
let  .  them  few  till  the  Sauce  is  thick,  and  pour  it  all  into  a  little 
Diili.  Save  a  few  little  Bits  of  Cauliflower,  when  ftewed  in  the 
Butter,  to  garnifh  with. 

Stewed  Peas  and  Lettuce, 


AKE  a  Quart  of  Green  Peas,  two  nice  Lettuces  clean  wafhed 
and  picked,  cut  them  fmall  acrofs,  put  all  into  a  Sauce-pan 
with  a  Quarter  of  a  Pound  of  Butter,  Pepper  and  Salt  to  your  Palate  * 
cover  them  clofe,  and  let  them  flew  foftly,  fhakirig  the  Pan  often. 
Let  them  flew  ten  Minutes,  then  fhake  in  a  little  Flour,  tofs  them 
round,  and'  pour  in  Half  a  Pint  of  good  Gravy  •  put  in  a  little 
Bundle  of  Sweet  Herbs  and  an  Onion,  with  three  Cloves,  and  a 
Blade  of  Mace  ftuck  in  it.  Cover  it  clofe,  and  let  them  flew  a 
Quarter  of  an  Flour  3  then  take  out  the  Onion  and  Sweet  Herb'-', 
and  turn  it  all  into  a  Difh.  If  you  find  the  Sauce  not  thick 
enough,  fhake  in  a  little  more  Flour,  and  let  it  fimmer,  then 
take  it  to. 
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Cod-Sounds  broiled  ’with  Gravy. 

SCALD  them  in  hot  Water,  and  rub  them  with  Salt  well  5 
blanch  them,  that  is,  take  off  the  black  dirty  Skin,  then  fet 
them  on  in  cold  Water,  and  let  them,  fimmer  till  they  begin  to  be 
tender  5  take  them  out  and  flour  them,  and  broil  them  on  the 
Gridiron.  In  the  mean  Time  take  a  little  good  Gravy,  a  little 
Muftard,  a  little  Bit  of  Butter  rolled  in  Flour,  give  it  a  Boil,  fea- 
fon  it  with  Pepper  and  Salt,  lay  the  Sounds  in  your  Diih,  and 
pour  the  Sauce  over  them. 

A  forced  Cabbage. 

AKE  a  fine  White -heart  Cabbage,  about  as  big  as  a  Quarter  of 
a  Peck,  lay  it  in  Water  two  or  three  Hours,  then  Half  boil  it, 
fet  it  in  a  Cullender  to  drain,  then  very  carefully  cut  out  the  Heart, 
but  take  great  care  not  to  break  off  any  of  the  outfide  Leaves,  fill  it 
with  Force-Meat  made  thus :  Take  a  Pound  of  Veal,  Half  a  Pound 
of  Bacon,  Fat  and  Lean  together,  cut  them  fmall,  and  beat  them 
fine  in  a  Mortar,  with  four  Eggs  boiled  hard.  Seafon  with  Pep¬ 
per  and  Salt,  a  little  beaten  Mace,  a  very  little  Lemon-peel  cut 
fine,  fome  Parfley  chopped  fine,  a  very  little  Thyme,  and.  two  An¬ 
chovies  :  When  they  are  beat  fine,  take  the  Crumb  of  a  Hale  Roll, 
fome  Mufhrooms,  if  you  have  them,  either  pickled  or  frefli,  and 
the  Fleart  of  the  Cabbage  you  cut  out  chopped  fine.  Mix  all  toge¬ 
ther  with  the  Yolk  of  an  Egg,  then  fill  the  hollow  Part  of  the 
Cabbage,  and  tie  it  with  a  Packthread,  then  lay  fome  Slices  of 
Bacon  in  the  Bottom  of  a  Stew-pan  or  Sauce-pan,  and  on  that  a 
Pound  of  coarfe  lean  Beef,  cut  thin  •  put  in  the  Cabbage,  cover  it 
clofe,  and  let  it  Itew  over  a  flow  Fire  till  the  Bacon  begins  to 
flick  to  the  Pan,  fliake  in  a  little  Flour,  then  pour  in  a  Quart  of 
Broth,  an  Onion  fluck  with  Cloves,  two  Blades  of  Mace,  fome 
Whole  Pepper,  a  little  Bundle  of  Sweet  Herbs  *  cover  it  clofe,  and 
let  it  flew  very  foftly  an  Hour  and  a  Half,  put  in  a  Glafs  of  Red 
Wine,  give  it  a  Boil,  then  take  it  up,  lay  it  in  the  Diih,  and 
ftram  the  Gravy  and  pour  over,  untie  it  firft.  This  is  a  fine  Side- 
Difh,  and  the  next  Day  makes  a  fine  Halh,  with  a  Veal  Steak 
nicely  broiled  and  laid  on  it. 

Stewed  Red  Cabbage. 

AKE  a  Red  Cabbage,  lay  it  in  cold  Water  an  Hour,  then  cut 
.  ^  mto  thin  Slices  acrofs,  and  cut  it  into  little  Pieces  Put  it 

into  a  Stew-pan,  with  a  Pound  of  Saufages,  a  Pint  of  Gravy,  a 
Ptt  e  Bit  of  Ham  or  lean  Bacon  •  cover  it  clofe,  and  let  it  flew 
Hai  an  Hour  1  then  take  the  Pan  off  the  Fire,  and  skim  off  the 
i  at,  ihake  m  a  little  Flour,  and  fet  it  on  again.  Let  it  flew  two 

or 
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of  three  Minutes,  then  lay  the  Saufages  in  your  Difh,  and  pour 
the  reft  all  over.  You  may,  before  you  take  it  up,  put  in  Half  a 
Spoonful  of  Vinegar. 

Savoys  forced  and  Jlewed. 

TAKE  two  Savoys,  fill  one  with  Force-Meat,  and  the  other 
without.  Stew  them  with  Gravy  ;  feafon  them  with  Pepper 
and  Salt,  and  when  they  are  near  enough  take  a  Piece  of  Butter, 
as  big  as  a  large  Walnut  rolled  in  Flour,  and  put  in.  Let  them 
ftew  till  they  are  enough,  and  the  Sauce  thick  5  then  lay  them  in 
your  Difh,  and  pour  the  Sauce  over  them.  Thefe  Things  are 
beft  done  on  a  Stove. 


To  force  Cucumbers. 

three  large  Cucumbers,  fcoop  out  the  Pith,  fill  them 
-l  with  fry’d  Oy iters,  feafon’d  with  Pepper  and  Salt  3  put  on  the 
Piece  again  you  cut  oir,  few  .it  with  a  coarfe  Thread,  and  fry  them 
&  in  the  Butter  the  Oyfters  are  fry’d  in  ^  then  pour  out  the  Butter,  and 
fliake  in  a  little  Flour,  pour  in  Half  a  Pint  of  Gravy,  fhake  it  round 
and  put  in  the  Cucumbers.  Seafon  it  with  a  little  Pepper  and 
1  Salt  5  let  them,  ftew  foftly  till  they  are  tender,  then  lay  them  in  a 
Plate,  and  pour  the  Gravy  over  them  :  Or  you  may  force  them 
with  any  Sort  of  Force-Meat  you  fancy,  and  fry  them  in  Hog’s 
Lard,  and  then  ftew  them  in  Gravy  and  Red  Wine. 


Fry  9 d  Saufages* 

^T^AKE  Half  a  Pound  of  Saufages,  and  fix  Apples  3  flice 
®-  about  as  thick  as  a  Crown,  cut  the  other  two  in  Quarters, 
fry  them  with  the  Saufages  of  a  fine  light  fhown,  lay  the  Sam-- 
fages  in  the  Middle  of  the  Dilh,  and  the  Apples  round.  Gann  ill 
with  the  quarter’d  Apples. 

Stewed  Cabbage  and  Saufages  fry’d  is  a  good  Difh,  .5,  then  heat- 
cold  Peas  Pudding  in  the  Pan,  lay  it  in  a  pijli  and  the  San  (Wes 
round,  heap  the  Pudding  in  the  Middle,  and  lay  the  Saufages  all 
round  thick  up  Edge-ways,  and  one  in  the  Middle  at  Length. 


Collops  and  Eggs. 

either  Bacon,  pickled  Beef,  or  hung  Mutton  into  thin 
^  Slices ;  broil  them  nicely,  lay  them  in  a  Difh  before  the 
Fire,  have  ready  a  Stew-pan  of  Water  boiling,  break  as  many 
Eggs  as  you  have  Collops,  break  them  one  by  one  in  a  Cup,  and 
pour  them  into  the  Slew-pan.  When  the  Whites  of  the  Eggs  he- 
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gin  to  harden,  and  all,  look  of  a  clear  White,  take  them  up  one 
by  one  in  an  Egg-flice,  and  lay  them  on  the  Collops. 

To  drefs  Cold  Fowl  or  Pigeon. 

CUT  them  in  four  Quarters,  beat  up  an  Egg  or  two,  according 
to  what  you  drefs,  grate  a  little  N  inmeg  in,  a  little  Salt,  fome 
Parfley  chopped,  a  few  Crumbs  of  Bread,  beat  them  well  toge¬ 
ther,  dip  them  in  this  Batter,  and  have  ready  fome  Dripping  hot 
in  a  Stew7 -pan,  in  which  fry  them  of  a  fine  light  Brown :  Have 
ready  a  little  good  Gravy,  thickened  with  a  little  Flour,  mixt 
with  a  Spoonful  of  Catchup ,  lay  the  Fry  in  the  Dilh,  and  pour 
the  Sauce  over.  Garnifh  with  Lemon,  and  a  few  Mufhrooms, 
if  you  have  any.  A  cold  Rabbit  eats  well  done  thus. 

To  Mince  Veal. 


pUT  your  Veal  as  fine  as  poftible,  but  don’t  chop  it$  grate  d 
^  little  Nutmeg  over  it,  fhred  a  little  Lemon-peel  very  fine, 
throw  a  very  little  Salt  on  it,  drudge  a  little  Flour  over  it.  To  a 
large  Plate  of  Veal,  take  four  or  five  Spoonfuls  of  Water,  let  it 
boil,  then  put  in  the  Veal,  with  a  Piece  of  Butter  as  big  as  an 
Egg,  ftir  it  well  together  5  when  it  is  all  thorough  hot,  it  is 
enough.  Have  ready  a  very  thin  Piece  of  Bread  toafted  Brown, 
cut  it  into  three  Corner  Sippets,  lay  it  round  the  Plate,  and  pour 
in  the  Veal.  Juft  before  you  pour  it  in,  fqueeze  in  Half  a  Le¬ 
mon,  or  Half  a  Spoonful  of  Vinegar.  Garnifh  with  Lemon.  You 
may  put  Gravy  in  the  room  of  Water,  if  you  love  it  ftrong,  but 
it  is  better  without. 


To  Fry  Cold  Veal. 

£*UT  it  in  Pieces  about  as  thick  as  Half  a  Crown,  and  as  long 
yy  as  you  pieafe,  dip  them  in  the  Yolk  of  an  Egg,  and  then  m 
Crumbs,  of  Bread,  with  a  few  Sweet  Herbs,  and  fhred  Lemon- 
peel  m  it  5  grate  a  little  Nutmeg  over  them,  and  fry  them  in  frefli 
Butter.  1  he  Butter  muft  be  hot,  juft:  enough  to  fry  them  in  :  In 
the  mean  Time  make  a  little  Gravy  of  the  Bone  of  the  Veal  1 
when  the  Meat  is  fry’d  take  it  out  with  a  Fork,  and  lay  it  in  a, 
Difti  before  the  Fire,  then  fhake  a  little  Flour  into  the  Pan  and 
1  lr  it  round  •  then  put  in  the  Gravy,  fqueeze  in  a  little  Lemon, 
and  pour  it  over  the  Veal.  Garnifh  with  Lemon. 

To  tofs  up  Cold  Veal  White. 

CXoT  the  Veal  .il]t0  httle  thin  Bits,  put  Milk  enotirfi  to  if  for 

PirVfR  !fatE  n  1  -‘V  Nutme&  a  very  little  Salt,  a  little 
W  of  Butter  rolled  in  Flour:  To  Half  a  Pint  of  Milk,  the 
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Yolks  of  two  Eggs  well  beat,  a  Spoonful  of  Mufhroom- Pickle, 
ftir  all  together  till  it  is  thick  3  then  pour  it  in  to  your  Difh,  and 
garniih  with  Lemon. 

Cold  Fowl  skinned,  and  done  this  Way,  eats  well;  or  the  bed 
End  of  a  cold  Bread  of  Veal ;  fil'd  fry  in,  drain  it  frctati  the  Eat* 
then  pour  this  Sauce  to  it. 

To  Hafh  Gold  Mutton. 

CUT  yout  Mutton  with  a  very  {harp  Knife  in  very  little  Bits,  as 
thin  as  pofiible ;  then  boil  the  Bones  with  an  Onion,  a  little 
Sweet  Herbs,  a  Blade  of  Mace,  a  very  little  Whole  Pepper,  a  little 
Salt,  a  Piece  ‘of  Cruft  toafted  very  crifp  :  Let  it  boil  till  there  is  juft 
enough  for  Sauce,  drain  it,  and  put  it  into  a  Sauce-pan,,  with  a  Piece 
bf  Butter  rolled  in  Flour  ;  put  in  the  Meat,  when  it  is  very  hot  it 
is  enough.  Have  ready  fome  thin  Bread  toaded  Brown,  cut:  Three- 
torner-ways,  lay  them  round  the  Difh,  and  pour  In  the  Hafh.  As 
to  Walnut-pickle,  and  all  Sorts  of  Pickles,  you  mud  put  in  ac¬ 
cording  to  your  Fancy.  Garniih  with  Pickles.  Some  love  i  fmall 
Onion  peeled  and  cut  very  fmall,  and  done  in  the  Hath, 

To  Haft)  Mutton  like  Venifon. 

CU  T  it- very  thin  as  above  ;  boil  the  Bones,  as  above ;  drain  the 
Liquor,  when  there  is  juft  enough  the  for  Hafh.  .  To  a  Quart 
ter  of  a  Pint  of  Gravy,  put  a  large  Spoonful  of  Red  Wine,  an  Onion 
peeled  and  chopped  fine,  a  very  little  Lemon-peel  Hired  fine,  a 
Piece  of  Butter,  as  big  as  a  fmall  Walnut  rolled  in  Flour ;  put  it 
into  a  Sauce-pan  with  the  Meat,  fhake  it  all  together,  and  when 
it  is  thorough  hot,  pour  it  into  your  Difh.  Hafh  Beef  the  fame  Way, 


To  make  Collops  of  Cold  Beef. 

IF  you  have  any  cold  Infide  of  a  Surloin  of  Beef,  take  off  all  the 
Fat,  cut  it  very  thin  in  little  Bits,  cut  an  Onion  very  fmall,  boil 
as  much  Water  as  you  think  will  do  for  Sauce,  feafon  it  with,  a 
little  Pepper  and  Salt,  and  a  Bundle  of  Sweet  Herb''.  Let  the 
Water  boil,  then  put  in  the  Meat,  with  a  good  Piece  of  Butter 
rolled  in  Flour,  fhake  it  round,  and  ftir  it.  When  the  Sauce  is 
thick  and  the  Meat  done,  take  out  the  Sweet  Herbs,  and  pour  it 
into  your  Difh.  They  do  better  than  frefii  Meat.  ' 


To  make  a  Florendine  of  Veal. 

-t-  ^  m 

TAKE  two  Kidneys  of  a  Loin  of  Veal,  Fat  and  all,  and  mince  it 
very  fine,  then  chop  a  few  Herbs  and  put  to  it,  and  add  a  few 
Currants;  feafon  it  with  Cloves,  Mace,  Uutmeg,  and  a  little  Salt, 
four  or  five  Yolks  of  Eggs  chopped  fine,  and  feme  Crumbs  of 

Q  Bread, 
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Bread  a  Pippin  or  two  chopped,  fome  candied  Lemon-peel  cut 
fmall,’  a  little  Sack,  and  Orange  Flower- Water.  Lay  a  Sheet  oi 
Puff-Pafte  at  the  Bottom  of  yourDilh,  and  put  in  the  Ingredients, 
and  cover  it  with  another  Sheet  of  Puff-Pafte.  Bake  it  m  a  Hack 
Oven,  fcrape  Sugar  on  the  Top,  and  ferve  it  up  hot. 

Jo  male  Salamon  gundy.  f 

TAKE  two  or  three  Roman  or  Cabbage  Lettuces,  and  when  you 
have  waflied  them'  clean,  fwing  them  pretty  dry  in  a  Cloth  3 
then  beginning  at  the  open  End,  cut  them  crofs-ways,  as  fine  as  a 
good  Big  Thread,  and  lay  the  Lettuces  fo  cut,  about  an  Inch  thick, 
all  over  the  Bottom  of  a  Difh.  When  you  have  thus  garmihed 
your  Difli’,  take  two  cold  roafted  Pullets  or  Chickens,  and  cut  the 
"  Flefh  off  the  Breafts  and  Wings  into  Slices,  about  three  Inches 
long,  a  Quarter  of  an  Inch  broad,  and  as  thin  as  a  Shilling  3  lay 
them  upon  the  Lettuce  round  the  End  to  the  Middle  of  the  Difh, 
and  the  other  towards  the  Brim  3  then  having  boned  and  cut  fix 
‘Anchovies,  each  into  eight  Pieces,  lay  them  all  between  each  Slice 
of  the  Fowls,  then  cut  the  lean  Meat  oft  the  Legs  into  Dice,  and  cut 
a  Lemon  intoTmall  Dice  3  then  mince  the  Yolks  of  four  Eggs,  three 
or  four  Anchovies,  and  a  little  Parfley,  and  make  a  round  Heap 
of  thefe  in  your  Difli,  piling  it  up  in  the  Form  of  a  Sugar-loaf, 
and  garnifli  it  with  Onions,  as  big  as  the  Yolks  of  Eggs,  boiled 
in  a  good  deal  of  Water  very  tender  and  white.  Put  the  largeft 
of  the  Onions  in  the  Middle  on  the  Top  of  the  Salamongundy,  and 
lay  the  reft  all  round  the  Brim  of  the  Difli,  as  thick  as  you  can 
lay  them  3  then  beat  fome  Sallad  Oil  up  with  Vinegar,  Salt  and 
Pepper,  and  pour  over  it  all.  Garnifli  with  Grapes  juft  fcalded, 
or  French  Beans  blanched,  or  Stertion-ftowers,  and  ferve  it  up  for 
a  Firft  Courfe. 

Another  Way. 

'7V/TI1SI CE,  two  Chickens,  either  boiled  or  roafted,  very  fine,  or 
Veal,  if  you  pleafe  3  alfo  mince  the  Yolks  of  hard  Eggs  very 
fmall,  and  mince  the  Whites  very  fmall  by  themfeives  3  Hired  the 
Pulp  of  two  or  three  Lemons  very  fmall,  then  lay  in  your  Difh  a 
Xayer'  of  Mince-meat,  and  a  Layer  of  Yolks  of  Eggs,  a  Layer  of 
Whites,  a  Layer  of  Anchovies,  a  Layer  of  your  Hired  Lemon-pulp, 
a  Layer  of  Pickles,  a  Layer  of  Sorrel,  a  Layer  of  Spinach,  and 
Shalots  Hired  fmall.  When  you  have  filled  a  Difh  with  the  In¬ 
gredients,  fet  an  Orange  or  Lemon  on  the  Top  3  then  garnifli  with 
Horfe-radifh  fcrapped,  Barberries,  and  diced  Lemon.  Beat  up 
fome  Oil,  with  the  juice  of  Lemon,  Salt,  and  Muftard  thick  3  and 
.ferve  it  up  for  a  Second  Courfe,  Side-difh,  or  Middle-difh,  for 
Supper. 


A  third 
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A  third  Salamongundy. 

A/flNCE  Veal  or  Fowl  very  fm a  11,  a  pickled  Herring  boned 
and  picked  fmall,  Cucumber  minced  {mail,  Apples  minced 
fmall,  an  Onion  peeled  and  minced  fmall,  fome  pickled  Red 
Cabbage  chopped  fmall,  cold  Pork  minced  fmall,  or  cold  Duck 
or  Pigeons  minced  fmall,  boiled  Pariley  chopped  line,  Sellery  cut 
fmall,  the  Yolks  of  hard  Eggs  chopped  fmall,  and  the  Whites  chop¬ 
ped  fmall,  and  either  lay  all  the  Ingredients  by  themfelves  fepa- 
rate  on  Saucers,  or  in  Heaps  in  a  Difh.  Diih  them  out  with 
what  Pickles  you  have,  and  diced  Lemon  nicely  cut  3  and  if  you 
can  get  Stertion-flowers  lay  round  it,  make  a  line  Middle-difh  for 
Supper  3  but  you  may  always  make  Salamongundy  of  fuch 
Things  as  you  have,  according  to  your  Fancy.  The  other' Sorts 
you  have  in  the  Chapter  of  Faffs. 

To  male  little  Pafties. 

*-pAKE  the  Kidney  of  a  Loin  of  Veal  cut  very  File,  with  as 
much  of  the  Fat,  the  Yolks  of  two  hard  Eggs,  feafoned  with  a 
little  Salt,  and  Half  a  fmall  Nutmeg.  Mix  them  well  together, 
then  roll  it  up  in  a  PufF-pafte  Cruft,  make  three  of  it,  and  fry 
them  nicely  in  Hog’s  Lard  or  Butter. 

They  make  a  pretty  little  Diih  for  Change.  You  may  put  in 
fome  Carrots,  and  a  little  Sugar  and  Spice,  with  the  Juice  of  an 
Orange,  and  fornetimes  Apples,  hr  if  boiled  and  fweetned,  with  a 
little  Juice  of  Lemon,  or  any  Fruit  you  pleafe. 

Petit  Pafties  for  garnijhing  of  Difloes. 

MAKE  a  ftiort  Cruft,  roll  it  thick,  make  them  about  as  big  as 
the  Bowl  of  a  Spoon,  and  about  an  Inch  deep  :  l  ake  a  Piece 
of  Veal,  enough  to  fill  the  Patty,  as  much  Bacon  and  Beef  Sweet, 
Hired  them  all  very  fine,  feafon  them  with  Pepper  and  Salt,  and 
a  little  Sweet  Herbs 3  put  them  into  a  little  Stew-pan,  keep  turning 
them  about,  with  a  few  Mufhrooms  chopped  fmall,  for  eight  Oi 
ten  Minutes  3  then  fill  your  Petit  Patties,  and  cover  them  with 
fome  Cruft.  Colour  them  with  the  Yolk  of  an  Egg,  and  bake^ 
them.  Sometimes  fill  them  with  Oyftersfor  Fifii,  or  the  Melts  of 
the  Fifii  pounded,  and  feafoned  with  Pepper  and  Salt  3  nil  them 
with  Lobfters,  or  what  yo  u  fancy.  They  make  a  fine  Garni  filing, 
and  give  a  Diih  a  fine  Look  :  If  for.  a  Calf’s  Head,  tne  Brain-* 

feafoned  is  moft  proper,  and  fome  with  Oyfters. 

Q  2  Ox- 
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Ox -Palates  baled . 


WHEN  you  fait  a  Tongue,  cut  off  the  Root,  and  take  feme  Ox- 
Palates,  walk  them  clean,  cut  them  into  fix  or  feven  Pieces^ 
put  them  into  an  earthen  Pot,  juft  cover  them  with  Water,  put  in 
a  Blade  or  twp  of  Mace,  twelve  whole  Pepper-corns,  three  or  four 
Cloves,  a  little  Bundle  of  Sweet  Herbs,  a  fmall  Onion,  Half  a 
Spoonful  of  Rafpings  ^  cover  it  clofe  with  Brown  Paper,  and  let  it 
be  well  baked.  When  it  comes  out  of  the  Oven,'  feaion  it  with 
Salt  to  your  Palate. 


CHAP.  V. 

To  drefs  Fish. 

AS  to  boiled  Fifh  of  all  Sorts,  you  have  full  Directions  in  the 
Lent  Chapter.  But  here  we  can  fry-  Fifh  much  better,  be- 
caufe  we  have  Beef  Dripping,  or  Hog’s  Lard. 

Obfeive  always  in  the  frying  of  any  Sort  of  Fifh  5  Brit1,  that  you 
dry  your  Fifh  very  well  in  a  clean  Cloth,  then  flour  it.  Let  your 
Stew-pan  you  fry  them  in  be  very  nice  and  clean,  and  put  in  as 
much  Beef  Dripping,  or  Hog’s  Lard,  as  will  almoft  cover  your 
Fifh  j  and  be  fure  it  boils  before  you  put  in  your  Fifh.  Let  it  fry 
quick,  and  let  it  be  a  fine  light  Brown,  but  not  too  dark  a  Colour. 
Have  your  Fifh-Slice  ready,  and  if  there  is  Occafion  turn  it  s 
when  it  is  enough,  take  it  up,  and.  lay  a  coarfe  Cloth  on  a  Difh, 
on  which  lay  your  Fifh  to  drain  all  the  Greafe  from  it :  If  you 
fry  Parfley  do  it  quick,  and  take  great  Care  to  whip.  it  out  of  the 
Pan  fo  fcon  as  it  is  crifp,  or  it  will  lofe  its  fine  Colour.  Take 
great  Care  that  your  Dripping  be  very  nice  and  clean.  You  have; 
Di regions  in  the  Eleventh  Chapter,  how  to  make  it  fit  for  Ufe, 
and  have  it  always  in  Readinefs. 

.  Some  love  Fiih  in  Batter  5  then  you  muff  beat  an  Egg  fine,  ancj 
clip  your  Fifh  xn  juft  as  you  are  going  to  put  it  m  the  Pan  3  or  as 
good  a  Batter  as  any,  is  a  little  Ale  and  Flour  beat  up,  juft  as 
you  are  ready  for  it,  and  dip  the  Fifh,  fo  fry  it. 

Fifh-Sauce  ’with  Lobfter. 

POR  Salmon  or  Turbin,  broiled  Cod  or  Haddock,  Z$e.  notbino- 
7  *8  b,e«er  than  fine  ®utter  melted  thick  ;  and  take  a  Lobfter! 

oruife  she  Body  of  the  Lobfter  in  the  Butter,  and  cut  the  Flefh 

itfta 
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|nto  little  Pieces  5  ftew  it  all  together,  and  give  it  a  Boil.  If  you 
would  have  your  Sauce  very  rich,  let  one  Haif  be  rich  Beef  Gravy, 
and  the  other  Half  melted  Butter  with  the  Lobfter  ;  but  the 
Gravy,  I  think,  takes  away  the  Sweetnefs  of  the  Butter  and  Lob¬ 
fter,  and  the  fine  Flavour  of  the  Fifh. 


To  make  Shrimp  Sauce. 


'TAKE  a  Pint  of  Beef  Gravy,  and  Half  a  Pint  of  Shrimps. 
x  thicken  it  with  a  good  Piece  of  Butter  rolled  in  Flour.  Let 
the  Gravy  be  well  feafoned,  and  let  it  boiL 


To  make  Oyfter  Sauce. 

T^AKE  Half  a  Pint  of  large  Ovfters,  Liquor  and  all ;  put  them 
'  into  a  Sauce-pan,  with  two  or  three  Blades  of  Mace,  and 
twelve  whole  Pepper-corns  3  let  them  fimmer  over  a  flow  ’Fire, 
till  the  Oy Iters  are  fine  and  plump,  then  carefully  with  a  Fork 
take  out  the  Oyfters  from  the  Liquor  and  Spice,  and  let  the  Li¬ 
quor  boil  five  or  fix  Minutes  5  then  Brain  the  Liquor,  waih  out 
the  Sauce-pan  clean,  and  put  the  Oyfters  and  Liquor  in  the  Sauce¬ 
pan  again,  with  Half  a  Pint  of  Gravy,  and  Half  a  Pound  of  Butter 
juft  rolled  in  a  little  Flour.  You  may  put  in  two  Spoonfuls  of 
White  Wine,  keep  it  Birring  till  the  Sauce  boils,  and  all  the  But¬ 
ter  is  melted  T 


To  make  Anchovy  Sauce. 

HP  AKE  a  Pint  of  Gravy,  put  in  an  Anchovy,  take  a  Quarter  of  a 
A  Pound  of  Butter  rolled  in  a  little  Flour,  and  ftir  all  together 
till  it  boils.  You  may  add  a  little  Juice  of  Lemon,  Catchup,  Red 
Wine,  and  Walnut  Liquor,  juft  as  you  pleafe. 

Plain  Butter  melted  thick,  with  a  Spoonful  of  Walnut-pickle 
or  Catchup,  is  good  Sauce,  or  Anchovy  :  In  fhort,  you  may  put  as 
many  Things  as  yop  fancy  into  Sauce  5  all  other  Sauce  forEifh 
you  have  in  the  Lent  Chapter. 

To  drefs  a  Brace  of  Carp. 

THIRST,  knock  the  Carp  on  the  Head,  fave  all  the  Blood  you 
,  can>  Ra*e  and  then  gut  it  ;  waih  the  Carp  in  a  Pint  of  Red 
Wine,  and  the  Rows;  have  fome  Water  boiling,  w  ith  a  Handful 
pi  Salt,  a  little  Horfe-raddiili,  and  a  Bundle  of  Sweet  Herbs ;  put 
in  your  Carp,  and  boil  it  foftly.  When  it  is  boiled,  drain  it  well 
over  the  hot  Water;  in  the  mean  Time,  Brain  the  Wine  through  a 
Sie\e,  put  it  and  the  Blood  into  a  Sauce-pan,  with  a  Pint  of  pood 

Gravy, ? 
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Gravy,  a  little  Mace,  twelve  Corns  of  Black  and  twelve  of  White 
Pepper  fix  Cloves,, an  Anchovy,  an  Onion,  and  a  little  Bundle  of 
Sweet  Herbs.  Let  them  fimmer  very  foftdy  a  Quarter  of  an  Hour, 
then  ftrain  it,  put  it  into  the  Sauce-pan  again,  and  add  to  it  two 
Spoonfuls  of  Catchup,  and  a  Quarter  of  a  Pound  of  Butter  rolled  m 
a  little  Flour,  Half  a  Spoonful  of  Muihroom-pickle,  if  you  have 
it  *  if  not,  the  fame  Quantity  of  Lemon-juice,  ftir  it  all  together, 
and  let  it  boil.  Boil  one  Half  of  the  Rows  5  the  other  Half  beat 
up  with  an  Egg,  Half  a  Nutmeg  grated,  a  little  Lemon-peel  cut  fine, 
and  a  little  Salt.  Beat  all  well  together,  and  have  ready  fome  nice 
Beef  Dripping  boiling  in  a  Stew-pan,  into  which  drop  your  Row, 
and  fry  them  in  little  Cakes,  about  as  big  as  a  Crown-piece,  of  a 
fine  light  Brown,  and  fome  Sippets  cut  Three-comer-ways,  and 
fry’d  crifp ;  a  few  Oyfters,  if  you  have  them,  dipped  in  a  little 
Batter  and  fry’d  Brown,  and  a  good  Handful  of  Parfley  fry’d  Green. 

Lay  the  Fifh  in  the  Difh,  the  boiled  Rows  on  each  Side,  the 
Sippets  Handing  round  the  Carp,  pour  the  Sauce  boiling  hot  over 
the  Fifh ;  lay  the  fry’d  Rows  and  Oyfters,  with  Parfley  and 
fcraped  Horfe-raddifh  and  Lemon  between,  all  round  the  Difh  5 
the  reft  of  the  Cakes  and  Oyfters  lay  in  the  Difh,  and  fend  it  to 
Table  hot.  If  you  would  have  the.  Sauce  white,  put  in  White  Wine, 
and  good  ftrong  Veal  Gravy,  with  the  above  Ingredients.  Drefled  as 
in  the  Lent  Chapter,  is  full  as  good,  if  your  Beer  is  not  bitter. 

As  to  Drefiing  of  Pike,  and  all  other  Fifh,  you  have  it  in  the 
lent  Chapter  5  only  this,  when  you  drefs  them  with  a  Pudding, 
you  may  add  a  little  Beef  Sewet  cut  very  fine,  and  good  Gravy  in 
the  Sauce.  This  is  a  better  Way,  then  ftewing  them  in  the  Gravy. 


C  H  A  P.  VI. 

Of  S  o  o  P  s  and  Broths. 

To  make  ftrong  Broth  for  Soops  or  Gravy. 

Tp  AKPl  a  Leg  of  Beef,  chop  it  to  Pieces,  fet  it  on  the  Fire  in 
x  four  Gallons  of  Water,  fcum  it  clean,  feafon  it  with  Black  and 
White  Pepper,  a  few  Cloves,  and  a  Bundle  of  Sweet  Herbs.  Let 
it  boil  till  two  Parts  is  wafted,  then  feafon  it  with  Salt  ^  let  it  boil 
a  little  while,  then  ftrain  it  off,  and  keep  it  for  Ufe. 

When 
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When  you  want  very  ftrong  Gravy,  take  a  Slice  of  Bacon,  lay 
it  in  a  Stew-pan  ;  take  a  Pound  of  Beef,  cut  it  thin,  lay  it  on  the 
Bacon,  flice  a  good  Piece  of  Carrot  in,  an  Onion  lliced,  a  good 
Cruft  of  Bread,  a  few  Sweet  Herbs,  a  little  Mace,  Cloves,  Nut¬ 
meg,  and  Whole  Pepper,  an  Anchovy  $  cover  it,  and  fet  it  on  a 
{low  Fire  five  or  fix  Minutes,  and  pour  in  a  Quart  of  the 
above  Beef  Gravy  5  cover  it  clofe,  and  let  boil  foftly  till  Half 
is  wafted.  This  will  be  a  rich,  high  Brown  Sauce  for  Fifh  or 
Fowl,  or  Ragoo. 

Gravy  for  White  Sauce* 

HP  AKE  a  Pound  of  any  Part  of  the  Veal,  cut  it  into  fmall  Pieces, 
boil  it  in  a  Quart  of  Water,  with  an  Onion,  a  Blade  of  Mace, 
two  Cloves,  and  a  few  whole  Pepper-corns.  Boil  it  till  it  is  as 
rich  as  you  would  have  it. 

Gravy  for  Turkey,  Fowl  or  Ragoo. 

AKE  a  Pound  of  lean  Beef,  cut  and  hack  it  well,  then  flour  it 
-**  well,  put  a  piece  of  Butter  as  big  as  a  Hen’s  Egg  in  a  Stew- 
pan  ^  when  it  is  melted,  put  in  your  Beef,  fry  it  on  all  Sides  a 
little  Brown,  then  pour  in  three  Pints  of  boiling  Water,  and  a 
Bundle  of  Sweet  Herbs,  two  or  three  Blades  of  Mace,  three  or  four 
Cloves,  twelve  whole  Pepper-corns,  a  little  Bit  of  Carrot,  a  little 
Piece  of  Cruft  of  Bread  toafted  Brown  5  cover  it  clofe,  and  let  it 
boil  till  there  is  about  a  Pint  or  lefs ,  then  feafon  it  with  Sait, 
and  ftrain  it  off. 

Gravy  for  a  Fowl,  <when  you  have  no  Meat  nor 

Gravy  ready . 

nPAKE  the  Neck,  Liver  and  Gizzard,  boil  them  in  Plalf  a  Pint 
^  of  Water,  with  a  little  Piece  of  Bread  toafted  Brown,  a  little 
Pepper  and  Salt,  and  a  little  Bit  of  Thyme.  Let  it  boil  till  there 
is  about  a  Quarter  of  a  Pint,  then  pour  in  Plalf  a  Glafs  of  Red 
Wine,  boil  it  and  ftrain  it,  then  bruife  the  Liver  well  in,  and 
ftrain  it  again  5  thicken  it  with  a  little  Piece  of  Butter  rolled  in 
Flour,  and  it  will  be  very  good. 

An  Ox’s  Kidney  makes  good  Gravy,  cut  all  to  Pieces,  and 
boiled  with  Spice,  &c.  as  in  the  foregoing  Receipts. 

iou  have  a  Receipt  in  the  Beginning  of  the  Book,  in  the 
Preface,  for  Gravies. 
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To  make  Mutton  or  Veal  Gravy, 

CUT  and  hack  your  Veal  well,  fet  it  on  the  Fire  with  Water,' 
Sweet  Herbs,  Mace  and  Pepper.  Let  it  boil  till  it  is  as  good 
as  you  would  have  it,  then  drain  it  off.  Your  fine  Cooks  always,' 
if  they  can,  chop  a  Partridge  or  two,  and  put  into  Gravies. 

To  make  a  jtrong  Fiffi  Gravy; 

npAKE  two  or  three  Eels,  or  any  Fifh  you  have,  skin  or  fcale 
A  them,  and  gut  them  and  waili  thfetn  from  Grit  •  cut  them  into 
little  Pieces^  put  them  into  a  Sauce -pan,  cover  them  with  Water,’ 
a  little  Cruft  of  Bread  toafted  Brown,  a  Blade  or  two  of  Mace  and 
fome  Whole  Pepper,  a  few  Sweet  Herbs,  a  very  little  Bit  of  Lemon- 
peel.  Let  it  boil  till  it  is  rich  and  good,  then  have  ready  a  Piece 
of  Butter,  according  to  your  Gravy  5  if  a  Pint,  as  big  as  a  Walnut. 
Melt  it  in  the  Sauce-pan,  then  iliake  in  a  little  Flour,  and  tofs  if 
about  till  it  is  Brown,  and  then  drain  in  the  Gravy  to  it.  Let  if 
boil  a  few  Minures,  and  it  will  be  good. 

To  make  Plumb  Porridge  for  Chriftmas. 

T"\AKE  a  Leg  and  Shin  of  Beef, 'put  to  them  eight  Gallons  of 
X  Water  and  boil  them  till  they  are  very  tender/ and  when  the 
Broth  is  ftrong  drain  it  out  5  wipe  the  Pot  and  put  in  the  Broth 
again  $  then  flice  fix  Penny  Loaves  thin,  ctit  off'  the  Top  and  Bot¬ 
tom,  put  fome  of  the  Liquor  to  it,  cover  it  up  and  let  it  Hand  a 
Quarter  of  an  Hour,  boil  it  and  ftrain  it,  and  then  put  it  into  your 
Pot.  Let  it  boil  a  Quarter  of  an  Hour,  then  put  in  five  Pounds  of 
Currants  clean  waflied  and  picked  5  let  them  boil  a  little,  and 
put  in  five  Pounds  of  Raifins  of  the  Sun  ftoned,  and  two  Pounds 
of  Pruens,  and  let  them  boil  till  they  fwell  •  then  put  in  three 
Quarters  of  an  Ounce  of  Mace,  Half  an  Ounce  of  Cloves,  two  Nut- 

^  ^  1  *  1 .  V  ^  mix  it  with  a  little  Liquor  cold, 

and  put  them  in  a  very  little  while,  and  take  off  the  Pot  •  then 
put  in  three  Pounds  of  Sugar,  a  little  Salt,  a  Quart  of  Sack  a 
Quart  ol  Claret,  and  the  Juice  of  two  or  three  Lemons.  You  mav 
thicken  with  Sego,  mftead  of  Bread,  if  you  pleafe  5  pour  therii 
into  earthen  Pans,  and  keep  them  for  Ufe.  You  muff  boil  two 
Pounds  of  Pruens  in  a  Quart  of  Water  till  they  are  tender,  and 
ft  mm  them  into  the  Pot,  when  it  is  3  boiling. 
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To  make  jlrotig  Broth  to  keep  for  Ufe. 

GP  AK  E  Part  of  a  Leg  of  Beef,  and  the  .Scraig-end  of  a  Keck  of 
Mutton,  break  the  Bones  in  Pieces,  and  put  to  it  as  much  Wa¬ 
ter  as  will  cover  it,  and  a  little  Salt  ;  and  when  it  boils,  skim  it 
clean,'  and  put  into  it  an  whole  Onion  duck  with  Cloves,  a  Bunch 
of  Sweet  Herbs,  fome  Pepper,  a  Kutmeg  quartered.  Let  thefe  boil 
till  the  Meat  is  boiled  in  Pieces,  and  the  Strength  boiled  out  of  it  $ 
then  put  to  it  three  or  four  Anchovies,  and  when  they  are  diffolv’d, 
drain  it  out  and  keep  it  for  Ufe. 

A  Craw^fiili  Soop> 

HpAKE  a  Gallon  of  Water,  and  fet  it  a  boiling  5  put  in  it  a  Bunch 
of  Sweet  Herbs,  three  or  four  Blades  of  Mace,  an  Onion  duck 
with  Cloves,  Pepper  and  Salt*  then  have  about  twro  Hundred  Craw- 
filh,  fave  out  about  twenty,  then  pick  the  red  from  the  Shells,  fave 
the  Tails  whole  ;  the  Body  and  Shells  beat  in  a  Mortar,  with  a  Pint 
of  Peas,  green  or  dry,  firlt  boiled  tender  in  fair  Water,  put  your 
boiling  Water  to  it,  and  drain  it  boiling  hot  through  a  Cloth  till 
you  have  all  the  Goodnefs  out  of  it  5  fet  it  over  a  How  Eire  or  Stew- 
hole,  have  ready  a  French  Roll  cut  very  thin,  and  let  it  be  very- 
dry,  put  it  to  yourSoop,  let  it  dew  till  half  is  waited,  then  put  a 
Piece  of  Butter  as  big  as  an  Egg  into  a  Sauce-pan,  let  it  fimmer 
till  it  has  done  making  a  Rohe,  lhake  in  two  Tea  Spoonfuls  of 
Flour,  dirringit  about,  and  an  Onion  3  put  in  the  Tails  of  the  Fiih, 
give  them  a  Shake  round,  put  to  them  a  Pint  of  good  Gravy,  let  it 
boil  four  or  five  Minutes  foftly,  take  cut  the  Onion,  and  put  to  it  a 
Pint  of  the  Scop,  dir  it  well  together  and  pour  it  all  together,  and 
let'  it  fimmer  very  foftly  a  Quarter  of  an  Hour  5  fry  a  trench  Rod 
Very  nice  and  Brown,  and  the  twenty  Craw -fii  h,  pour  your  Scop 
into  the  Dilh,  and  lay  the  Roll  in  the  Middle,  and  the  Craw-fiih 
round  the  Dilh. 

Fine  Cooks  boil  a  Brace  of  Carp  and  Tench,  and  may  be  a 
Lobdercr  two,  and  many  more  rich  Things,  to  make  a  Craw  fiih 
Soop  j  but  the  above  is  full  as  good,  and  wants  no  Addition. 

A  good  Gravy  Soop. 

rPAKE  a  Pound  of  Beef,  a  Pound  of  Veal,  and  a  Pound  of  Mot- 
ton  cut  and  hacked  all  to  Pieces,  put  it  into  two  Gallons  of 
Water,  with  an  old  Cock  beat  to  Pieces,  a  Piece  of  Carrot,  the 
Upper  Crud  of  a  Penny  Loaf  toaded  very  crifp,  a  little  Bundle  of 
S/.ett  Herbs,  an  Onion,  a  Tea  Spoonful  of  Black  Pepper  and  one 
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of  White  Pepper,  four  or  five  Blades  of  Mace,  and  four  Cloves  $ 
cover  it,  and  let  it  flew  over  a  flow  Fire  till  Half  is  wafted,  then 
drain  it  oft  and  put  it  into  a  clean  Sauce-pan,  with  two  or  three 
large  Spoonfuls  of  Rafpings  clean  lifted,  Half  an  Ounce  of  Truffles 
and  Morels,  three  or  four  Heads  of  Sellery  wafhed  very  clean  and 
cut  fmall,  an  Ox’s  Palate,  fird  boiled  tender  and  cut  into  Pieces,  a 
few  Cocks-Combs,  a  few  of  the  little  Hearts  of  young  Savoys  ; 
cover  it  clofe,  and  let  it  fimmer  very  foftly  over  a  flow  Fire  two 
Hours;  then  haye  ready  a  Trench  Roll  fry ’a  and  a  few  Force-Meat 
Balls  fry ’d,  put  them  in  your  Difh  and  pour  in  your  Soop.  You 
may  boil  a  Leg  of  Veal,  and  a  Leg  of  Beef,  and  as  many  fine  Things 
as  you  pleafe  5  but  I  believe  you  will  find  this  rich  and  high 
enough. 

You  may  leave  out  the  Cocks-Combs,  and  Palates,  Truffles,  &c. 
if  you  don’t  like  them,  it  will  be  good  Soop  without  them  ;  and 
if  yon  would  have  your  Soop  very  clear,  don’t  put  in  the  Rafpings. 

Obferve,  if  it  be  a  China  Difh  not  to  pour  your  Soop  in  boil¬ 
ing-hot  oft  the  Fire,  but  fet  it  down  Half  a  Minute,  and  put  a 
Ladleful  in  firfk  to  warm  the  Difh,  then  put  it  in  5  for  if  it  be  a 
Frod,  the  Bottom  of  your  Difh  will  fly  out.  Vermicella  is  good 
in  it,  an  Ounce  put  in  juft  before  you  take  it  up,  let  it  boil  four 
or  five  Minutes. 

You  may  make  this  Soop  of  Beef,  or  Veal  alone,  juft  as  you 
fancy.  A  Leg  of  Beef  will  do  either  without  Veal,  Mutton,  or 
Fowl. 

A  Green  Peas  Soop. 


HpAKE  a  fmall  Knuckle  of  Veal,  about  three  or  four  Po  unds,  chop 
it  all  to  Pieces,  fet  it  on  the  Fire  in  fix  Quarts  of  Water,  a  little 
Piece  of  lean  Bacon,  about  Half  an  Ounce,  deeped  in  Vinegar  an 
Hour,  four  or  five  Blades  of  Mace,  three  or  four  Cloves,  twelve  Pep¬ 
per-corns  of  Black  Pepper,  twelve  of  White,  a  little  Bundle  of 
Sweet  Herbs  and  Parfley,  a  little  Piece  of  Upper  Croft  toafted 
crifp,  cover  it  clofe,  and  let  it  boil  foftly  over  a  flow  Fire  till  Half 
is  waded ;  then  drain  it  off,  and  put  to  it  a  Pint  of  Green  Peas  and, 
a  Lettuce  cut  fmall,  four  Heads  of  Sellery  cut  very  fmall,  and 
walhed  clean  :  Cover  it  clofe,  and  let  it  dew  very  foftly  over  a 
flow  Fire  two  Hours  •  in  the  mean  Time  boil  a  Pint  of  old  Peas  in  a 
Pint  of  Water  very  tender,  and  drain  them  well  through  a  coarfe 
Hair-fieve  and  all  the  Pulp,  then  pour  it  into  the  Soop,  and  let  it 
boil  together  Seafon  with  Salt  to  your  Palate,  but  not  too  much. 
Fry  2.  French  Roll  crifp,  put  it  into  your  Difh,  and  pour  your 
Soop  m,  Be  fure  there  be  full  two  Quarts. 


Mutton 
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Mutton  Gravy  wjll  do,  if  you  have  no  Veal  -  or  a  Shin  of  Beef 
chopped  to  Pieces.  A  few  Afparagus-Tops  are  very  good  in  it. 

A  If  kite  Peas  Soop. 

TPAKE  about  three  Pounds  of  thick  Flank  of  Beef,  or  any  lean 
*■*  Part  of  the  Leg  chopped  to  Pieces  ^  fet  it  on  the  Fire  in  three 
Gallons  of  Water,  about  Half  a  Pound  of  Bacon,  a  fmal]  Bundle  of 
Sweet  Herbs,  a  good  deal  of  dried  Mint,  and  thirty  or  forty  Corns 
of  Pepper  3  take  a  Bunch  of  Sellery,  wafh  it  very  clean,  put  in  the 
Green  Tops,  and  a  Q  uart  of  Split  Peas,  cover  it  clofe  and  let  it  boil 
till  tvi)o  Parts  is  wafted  ;  then  ftrain  it  off,  and  put  it  into  a  clean 
Sauce-pan,  live  or  fix  Heads  of  Sellery  cut  fmall  and  walhed  clean, 
cover  it  clofe  and  let  it  boil  till  there  is  about  three  Quarts  $  then 
cut  forne  Fat  and  lean  Bacon  in  Dice,  fome  Bread  in  Dice,  and  fry 
them  juft  crifp  •  throw  them  into  your  Difti,  feafon  your  Soop 
with  Salt  and  pour  it  into  your  Difti,  rub  a  little  dried  Mint  over 
it,  and  fend  it  to  Table.  You  may  add  Force  -  Meat  Balls  fry’d. 
Cocks -Combs  boiled  in  it,  and  an  Ox’s  Palate  ftewed  tender  and 
cut  fmall.  Stewed  Spinach  well  drained,  and  laid  round  the  Difti 
is  very  pretty* 

Another  hay  to  make  it* 

IITHEN  you  boil  a  Leg  of  Pork,  or  a  good  Piece  of  Beef,  fave 
▼V  the  Liquor.  When  it  is  cold  take  off  the  Fat,  the  next  Day 
boil  a  Leg  of  Mutton,  fave  the  Liquor,  and  when  it  is  cold  take 
off  the  Fat,  fet  it  on  the  Fire,  with  two  Quarts  of  Peas.  Let  them 
boil  till  they  are  tender,  then  put  in  the  Pork  or  Beef  Liquor, 
with  the  Ingredients  as  above,  and  let  it  boil  till  it  is  as  thick  as 
you  would  have  it,  allowing  for  the  boiling  again  3  then  ftrain  it 
off,  and  add  the  Ingredients  as  above.  You  may  make  your  Soop  of 
Veal  or  Mutton  Gravy  if  you  pleafe,  that  is  according  to  your  Fancy  . 


A  Chefnut  Soop, 

TAKE  Half  a  Hundred  of  Chefnuts,  pick  them,  put  them  in 
an  earthen  Pan,  and  fet  them  in  the  Oven  Half  an  Hour  ^  01  toaft 
them  gently  over  a  flow  Fire,  but  taxc  Care -they  don  t  bino  * 
then  peel  them,  and  fet  them  to  ftew  in  a  Quart  of  good  beef, 
Veal,  or  Mutton  Broth,  till  they  are  quite  tender.  Jn  the  mean 
Time,  take  a  Piece  or  Slice  of  Ham,  or  Bacon,  a  Pound  of  veal, 
a  Pigeon  beat  to  Pieces,  a  Bundle  of  Sweet  Herbs,  an  Onion,  a  lit¬ 
tle  Pepper  and  Mace,  and  a  Piece  oi  Carrot }  lay  the  Bacon  at^fhe 
Bottom  of  a  Stew-pan,  and  lay  the  Meat  and  Ingredients  at  lop. 
get 'it  aver  a  flow  Fire  till  it  begins  to  ilick  to  the  Pan,  then  put 

R  Z  in 


in  a  Cruft  of  Bread,  and  pour  in  two  Quarts  of  Broth.  Let  it  boil 
foftly  till  one  Third  is  wailed  3  then  ilrain  it  off,  and  add  to  it 
the  Chefnuts.  Seafon  it  with  Sait,  and  let  it  boil  till  it  is  well 
tailed,  ilew  two  Pigeons  in  it,  and  a  fry’d  French  Roll  crifp  °  lay 
the  Roll  in  the  Middle  of  the  Difh,  and  the  Pigeons  on  each 
Side  ;  pour  in  the  Soop,  and  fend  it  away  hot. 

A  French  Cook  will  beat  a  Pheafant  and  a  Brace  of  Partridges  to 
Pieces,  and  put  to  it.  Garnilh  your  Difh  with  hot  Chefnuts. 


To  make  Mutton  Broth. 

fTPAKE  a  Keck  of  Mutton  about  fix  Pounds,  cut  it  in  two,  boil 
■*-  the  Scaig  in  a  Gallon  of  Water,  skim  it  well,  then  put  in  a 
little  Bundle  of  Sweet  Herbs,  an  Onion,  and  a  good  Cruft  of  Bread. 
Let  it  boil  an  Hour,  then  put  in  the  other  Part  of  the  Mutton,  a 
Turnip  or  two,  fotne  dried  Marigolds,  a  few  Chives  chopped  fine, 
a  little  Parfley  chopped  fmall ;  put  thefe  in  about  a  Quarter  of  an 
Hour  before  your  Broth  is  enough.  Seafon  it  with  Salt  3  or  you 
may  put  in  a  Quarter  of  a  Pound  6f  Barley  or  Rice  at  firft.  Some 
love  it  thickened  with  Oatmeal,  and  feme  with  Bread  *  and  fotne 
love  it  feafon’d  with  Mace,  inftead  of  Sweet  Herbs  and  Onion. 
All  this  is  Fancy,  and  different  Palates.  If  you  boil  Turnips  for 
Sauce,  don’t  boil  all  in  the  Pot,  it  makes  the  Broth  too  ftrong  for 
them,  but  boil  them  in  a  Sauce -pan. 


Beef  Broth. 


1 


Hr AKE  a  Leg  of  Beef,  crack  the  Bone  in  two  or  three  Parts, 
vvaila  it  clean,  put  it  into  a  Pot  with  a  Gallon  of  Water, 
skim  it  well,  then  put  in  two  or  three  Blades  of  Mace,  a  litttle 
Bundle  of  Parfley,  and  a  good  Cruft  of  Bread.  Let  it  boil  till 
the  Beef  is  quite  tender,  and  the  Sinews.  Toaft  fome  Bread  and 
cut  it  in  Dice,  and  lay  in  your  Difh  j  lay  in  the  Meat,  and  pour 
the  Soop  in. 


To  make  Scotch  Barley  Broth. 

*T  AKE  a  Leg  of  Beef,  chop  it  all  to  Pieces,  boil  it  in  three  Gal- 
Ions  of  Water,  with  a  Piece  ol  Carrot  and  a  Cruft  of  Bread, 
till  it  is  Half  boiled  away  •  then  ilrain  it  off,  and  put  it  into  the 
Pot  again,  with  Half  a  Pound  of  Barley,  four  or  five  Heads  of  SeL 
jery^w allied  clean  and  cut  fmall,  a  large  Onion,  a  Bundle  of  Sweet 
Eerbs.  a  little  Parfley  chopped  fmall,  and  a  few  Marigolds.  Let 
vois  an  Hour,  i  ake  a  Cock  or  large  Fowl,  clean  picked  and 
wa,;-i",ymd  put  into  the  Pot  *  boil  it  till  the  Broth  is  quite  good, 
iw.n  (talon  with  Salt,  and  fend  it  to  Table,  with  the  Fowl  in 
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die  Middle.  This  Broth  is  very  good  without  the  Fowl.  Take 
out  the  Onion  and  Sweet  Herbs,  before  you  fend  it  to  Table. 

Some  make  this  Broth  with  a  Sheep’s  Head,  inftead  of  a  Leg  of 
Beef,  and  it  is  very  good  5  but  you  mull  chop  the  Head  all  to  Pieces. 
The  thick  Flank,  about  fix  Pounds  to  fix  Quarts  of  Water,  makes 
good  Broth  ;  but  then  put  the  Barley  in  with  the  Meat,  firft  skim 
it  well,  boil  it  an  Hour  very  foftly,  then  put  in  the  above  In¬ 
gredients,  with  Turnips,  and  Carrots  clean  feraped  and  pared,  and 
cut  in  little  Pieces.  Boil  all  together  foftly,  till  the  Broth  is  very 
good  ;  then  feafon  it  with  Salt,  and  fend  it  to  Table,  with  the 
Beef  in -the  Middle,  Turnips  and  Carrots  round,  and  pour  the  Broth 
over  all. 

To  male  Hodge-Podge. 


Tf1  AKE  a  Piece  of  Beef,  Fat  and  Lean  together  about  a  Pound,  3 
Pound  of  Veal,  a  Pound  of  Scraig  of  Mutton,  cut  all  into  lit¬ 
tle  Pieces,  fet  it  on  the  Fire,  with  two  Quarts  of  Water,  an  Ounce 
of  Barley,  an  Onion,  a  little  Bundle  of  Sweet  Herbs,  three  or  four 
Heads  of  Sellery  wafhed  clean  and  cut  fmall,  a  little  Mace,  two 
or  three  Cloves,  fome  Whole  Pepper,  tied  all  in  a  Muffin  Rag,  and 
put  to  the  Meat  three  Turnips  pared  and  cut  in  two,  a  large  Car¬ 
rot  feraped  clean  and  cut  in  Iix  Pieces,  a  little  Lettuce  cut  fmall, 
put  all  in  the  Pot  and  cover  it  clofe.  Let  it  flew  very  foftly  over 
a  Bow  Fire  five  or  fix  Hours  5  take  out  the  Spice,  Sweet  Herbs 
and  Onion,  and  pour  all  into  a  Soop-Di/h,  and  fend  it  to  Table  * 
fir!!  feafon  it  with  Salt.  Half  a  Pint  of  Green  Peas,  when  it  is  the 
Seafon  for  them,  is  very  good.  If  you  let  this  boil  fail,  it  will 
wafte  too  much  5  therefore  you  cannot  do  it  too  flow,  if  it  does 
but  fimmer.  All  other  Stews  you  have  in  the  foregoing  Chapter  5 
and  Soops  in  the  Chapter  of  Lent . 


To  male  Pocket  Soop. 


T^AKE  a  Leg  of  Veal,  fir  ip  off  all  the  Skin  and  Fat,  then  take 
all  the  mufcular  or  fiefhy  Parts  clean  from  the  Bones.  Boil 
this  Flelh  in  three  or  four  Gallons  of  Water  till  it  comes  to  a 
ftrong  Jelly,  and  that  the  Meat  is  good  for  nothing.  Be  fare  to 
keep  the  Pot  clofe  covered,  and  not  do  too  fall  5  take  a  little  out  in 
a  Spoon  now  and  then,  and  when  you  find  it  is  a  good  rich  Jelly, 
ffrain  it  through  a  Sieve  into  a  clean  earthen  Pan.  Whenpt  is 
cold,  take  off  all  the  Skim  and  Fat  from  the  Top,  then  provide  a 
large  deep  Stew-pan  with  Water  boiling  over  a  Stove,  then  take 
fome  deep  China-Cups,  or  well-glazed  Earthen- Ware,  fad  fill, 
theft'  Cups  with  the  Jelly,  which  you  muff  take  clear  from  the 
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Settling  at  the  Bottom,  and  fet  them  in  the  Stew-pan  of  Water. 
Take  great  Care  that  none  of  the  Water  gets  into  the  Cups  •  if  it  does, 
it  will  fpoil  it.  Keep  the  Water  boiling  gently  all  the  Time  till 
the  Jelly  becomes  as  thick  as  Glew,  take  them  out  and  let  them 
ftand  to  cool,  and  then  turn  the  Glew  out  into  fome  new  coarfe 
Flannel,  which  draws  out  all  the  Moiflure  •  turn  them  in  ilx  or 
eight  Hours  on  frefh  Flannel,  and  fo  do  till  they  are  quite  dry. 
Keep  it  in  a  dry  warm  Place,  and  in  a  little  Time  it  will  be  like  a 
dry  hard  Piece  of  Glew,  which  you  may  carry  in  your  Pocket 
without  getting  any  Harm.  The  belt  Way  is  to  put  it  into  little 
Tin  Boxes.  When  you  ufe  it,  boil  about  a  Pint  of  Water,  and  pour 
it  on  a  Piece  of  Glew  about  as  big  as  a  fmall  Walnut,  Birring  it 
all  the  Time  till  it  is  melted.  Seafon  with  Salt  to  your  Palate  * 
and  if  you  chufe  any  Herbs,  or  Spice,  boil  them  in  the  W  ater 
firB,  and  then  pour  the  Wrater  over  the  Glew. 

To  make  Portable  Soop. 

^pAKE  two  Legs  of  Beef,  about  fifty  Pounds  Weight,  take  off 
**■  all  the  Skin  and  Fat  as  well  as  you-  can,  then  take  all  the  Meat 
and  Sinews  clean  from  the  Bones,  which  Meat  put  into  a  large  Pot, 
and  put  to  it  eight  or  nine  Gallons  of  foft  Water  3  fir  11  make  it 
boil,  then  put  in  twelve  Anchovies,  an  Ounce  of  Mace,  a  Quarter 
of  an  Ounce  of  Cloves,  an  Ounce  of  Whole  Pepper,  Black  and 
White  together,  fix  large  Onions  peeled  and  cut  in  two,  a  little 
Bundle  of  Thyme,  Sweet-Marjoram  and  Winter-Savoury,  the  dry 
hard  Cruft  of  a  Two-penny  Loaf,  flir  it  all  together  and  cover  it 
dole,  lay  a  Weight  on  the  Cover  to  keep  it  clofe  down,  and  let  it 
boil  foftly  for  eight  or  nine  Hours,  then  uncover  it,  and  Hir  it  to¬ 
gether  3  cover  it  clofe  again,  apd  let  it  boil  till  it  is  a  very  rich 
good  Jelly,  which  you  will  know  by  taking  a  little  out  now  and 
then^and  letting  it  cool.  When  you  think  it  is  a  thick  Jelly,  take 
it  oft,  drain  it  through  a  coarfe  Hair  Bag,  and  prefs  it  hard  3  then 
Strain  it  through  a  Hair  Sieve  into  a  large  earthen  Pan  3  when  it  is 
quite  cold,  take  off  all  the  Skim  and  Fat,  and  take  the  fine  Jelly 
clear  from  the  Settlings  at  Bottom,  and  then  put  the  Jelly  into  a 
large  deep  well -tinned  Stew -pap.  Set  it  over  a  Stove  with  a  flow 
Fire,^  keep  Birring  it  often,  and  take  great  Care  it  neither  flicks  to 
the  Pan  or  burns.  When  you  find  the  Jelly  very  ftiff  and  thick, 
as.  it  w  ill  be  in  Lumps  about  the  Pan,  take  it  out,  and  put  it 
tnto  large  deep  China-cups,  or  well-glazed  earthen  Ware.  Fill 
tne  Pan  two  Thirds  full  with  Water,  and  when  the  Water  boils, 
At  m  your  Cups.  Be  fure  no  Water' gets  into  the  Cups,  and  keep 
t...e  Water  boiling  foftly  all  the  Time  till  you  find  the  Jelly  is 
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like  a  diff  Glew  $  take  out  the  Cups,  and  when  they  are  cool,  turn 
out  the  Glew  into  a  coarfe  new  Flannel.  Let  it  lay  eight  or  nine 
Hours,  keeping  it  in  a  dry  warm  Place,  and  turn  it  on  fredi  Flan¬ 
nel  till  it  is  quite  dry,  and  the  Glew  will  be  quite  hard  5  put  it 
into  clean  new7  Stone  Pots,  keep  it  clofe  covered  from  Dull:  and 
Dirt,  in  a  dry  Place,  and  where  no  Damp  can  come  to  it. 

When  you  ufe  it, \  pour  boiling  Water  on  it,  and  dir  it  all  the 
Time  till  it  is  melted.  Seafon  it  with  Salt  to  your  Palate.  A  Piece 
as  big  as  a  large  Walnut  will  make  a  Pint  of  Water  very  rich  $  but 
as  to  that  you  are  to  make  it  as  good  as  you  pleafe :  If  for  Soop, 
fry  a  'French  Roll  and  lay  it  in  the  Middle  of  the  Dilh,  and  when 
the  Glew  is  diflolved  in  the  Water,  give  it  a  boil  and  pour  it 
into  a  Di/h.  If  you  chufe  it  for  Ghange,  you  may  boil  either  Rice? 
or  Barley,  Vermicelli,  Seilery  cut  fmall,  or  Truffles  or  Morels  $ 
but  let  them  be  very  tenderly  boiled  in  the  Water  before  you  dir 
in  the  Glew,  and  then  give  it  a  boil  all  together.  You  may,  when 
you  would  have  it  very  fine,  add  Force-Meat  Balls,  Cocks-Combs, 
or  a  Palate  boiled  very  tender,  and  cut  into  little  Bits  3  but  it  will 
be  very  rich  and  good  without  any  of  thefe  Ingredients. 

If  for  Gravy,  pour  the  boiling  Water  on  to  what  Quantity  you 
think  proper  ;  and  when  it  is  diflolved,  add  what  Ingredients  you 
pleafe,  ^as  in  other  Sauces.  This  is  only  in  the  Room  of  a  rich 
good  Gravy.  You  may  make  your  Sauce  either  weak  or  drong, 
by  adding  more  or  lefs. 

Rules  to  be  obferv’d  in  making  Soops  or  Broths. 

THIRST  take  great  Care  the  Pots,  or  Sauce-pans  and  Covers  be 
very  clean  and  free  from  all  Greafeand  Sand,  and  that  they  be 
well  tinned,  for  fear  of  giving  the  Broths  and  Soops  any  braffy  Tade. 
If  you  have  Time  to  dew  as  foftly  as  you  can,  it  will  both  have 
a  finer  Flavour,  and  the  Meat  will  be  the  tenderer.  But  then  Go¬ 
fer  ve,  when  you  make  Soops  or  Broth  for  prefent  Ufe,  if  it  1  p  to 
be  done  foftly,  don’t  put  much  more  Water  then  you  intend  to 
have  Soop  or  Broth  5  and  if  you  have  the  Convenience  of  an  earthen 
Pan  or  Pipkin,  and  fet  it  on  Wood  Embers  till  it  boils,  then  skim 
it,  and  put  in  your  Seasoning  3  cover  it  clofe,  and  fet  it  on  Em¬ 
bers,  fo  that  it  may  do  very  foftly  for  fome  Time,  and  both  the 
Meat  and  Broths  will  be  delicious.  You  mud  obferve  m  all  Broths 
and  Soops,  that  one  Thing  does  not  tade  more  then  another  $  but 
that  the  Tade  be  equal,  and  it  has  a  fine  agreeable  R  el  if  h,  ac¬ 
cording  to  what  you  dedgn  it  for ;  and  vou  mud  be  fure3  that 
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al]  the  Greens  and  Herbs  you  put  in  be  cleaned,  wailied  and 

picked. 
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CHAP.  VII. 

Of  p  U  D  D  I  N  G  s. 


An  Oat  Pudding  to  hake . 

/~\F  Gats  decoticated  take  two  Pounds,  and  of  new  Milk  enough 
to  drown  it,  eight  Ounces  of  Raifins  of  the  Sun  Honed,  %n 
equal  Quantity  of  Currants  neatly  picked,  a  Pound  of  fweet  Sewet 
finely  Hired,  fix  new-laid  Eggs  well  beat  -  feafon  with  Nutmeg, 
and  beaten  Ginger  _  and  Salt  3  mix  it  all  well  together,  it  will 
make  a  better  Pudding  than  Rice. 

...  < 

To  make  a  Calf's  Foot  Pudding. 

AKE  of  Calves  Feet  one  Pound  minced  very  fine,  the  Fat  and 
the  Brown  to  be  taken  out,  a  Pound  and  a  Half  of  Sewet,  pick 
off  all  the  Skin  and  Hired  it  fmall,  fix  Eggs,  but  Half  the  Whites, 
beat  them  well,  the  Crumb  of  a  Halfpenny  Roll  grated,  a  Pound 
of  Currants  clean  picked,  and  wafhed  and  rubbed  in  a  Cloth  3 
Milk,  as  much  as  will  moilten  it  with  the  Eggs,  a  Handful  of 
Flour,  a  little  Salt,  Nutmeg  and  Sugar,  to  feafon  it  to  your  Talte. 
Boil  it  nine  Hours  with  your  Meat  3  when  it  is  done,  lay  it  in 
your  Difii,  and  pour  melted  Butter  over  it.  It  is  very  good  with 
White  Wine  and  Sugar  in  the  Butter. 


To  make  a  Pith  Pudding. 

Q-P^dty  of  the  Pith  of  an  Ox,  and  let  it  lay  all 
ight  in  Water  to  foak  out  the  Blood  3  the  next  Morning  ffrip 
!t  0ut  . f  „  Hn>  an(i  beat  it  w  ith  the  Back  of  a  Spoon  in  Orange- 
ater  till  it  ls  as,  fine  as  Pap  3  then  take  three  Pints  of  thick 
i^ream,  and  boil  in  it  tw'O  or  three  Blades  of  Mace,  a  Nutmeg 
quartered,  a  Stick  of  Cinnamon  3  then  take  Half  a  Pound  of  the 
belt  Jordan  Almonds,  blanched  in  cold  Water,  then  beat  them 
Wat  1  a  itt  e  o  the  Cream,  and  as  it  dries  put  in  more  Cream, 

P^iW A?  tHeyiare  f  {}rain  the  Cream  feom  them  to  the 

, .  ;  then  take  the  Yolks  of  ten  Eggs,  the  Whites  of  but  two, 
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beat  them  very  well,  and  put  them  to  the  Ingredients :  Take  a 
Spoonful  of  grated  Bread,  or  Naples  Bifcuit,  mingle  all  thefe  to- 
get  her,  with  Half  a  Pound  of  fine  Sugar,  and  the  Marrow  of  four 
large  Bones,  and  a  little  Salt  5  fill  them  in  a  fmall  Ox  or  Hog’s 
Guts,  or  bake  it  in  a  Diili,  with  a  Puff-pafte  under  it  and  round 
the  Edges. 

To  make  a  Marrow  Padding. 

TAKE  a  Quart  of  Cream,  and -three  Naples  Bifcuits,  a  Nutmeg 
A  grated,  the  Yolks  of  ten  Eggs,  the  Whites  of  five  well  beat, 
and  Sugar  to  your  Tafte$  mix  all  well  together,  and  put  a  little  Bit 
of  Butter  in  the  Bottom  of  your  Sauce-pan,  then  put  in  your  Stuff 
and  let  it  over  the  Fire,  and  ftir  it  till  it  is  pretty  thick,  then  pour 
it  into  your  Pan,  with  a  Quarter  of  a  Pound  of  Currants,  that  have 
been  plumped  in  hot  Water,  ftir  it  together,  and  let  it  ftand  all 
Night.  The  next  Day  put  fome  fine  Pafte  and  lay  at  the  Bottom 
of  your  Diili,  and  round  the  Edges  5  when  the  Oven  is  ready,  pour 
in  your  Stuff,  and  lay  long  Pieces  of  Marrow  on  die  Top.  Half  an 
Flour  will  bake  it.  You  may  ufe  the  Stuff  when  cold. 


A  boiled  Sewet  Padding. 

HpAKE  a  Quart  of  Milk,  a  Pound  of  Sewet  Hired  fmall,  four 
Eggs,  two  Spoonfuls  of  beaten  G  inger,  or  one  of  beaten  Pep¬ 
per,  a  Tea  Spoonful  of  Salt ;  mix  the  Eggs  and  Flour  with  a  Pint 
of  the  Milk  very  thick,  and  the  Seafoning  mix  in  the  reft  of  the 
Milk  and  the  Sewet.  Let  your  Batter  be  pretty  thick,  and  boil  it 
two  Hours. 


A  boiled  Plumb  Padding. 

T  AKE  a  Pound  of  Sewet  cut  ill  little  Pieces,  not  too  fine,  a 
pound  of  Cuirants  and  a  Pound  ol  Raifins  (toned,  eight  Eggs, 
Half  the  Whites,  the  Crumb  of  a  Penny -Loaf  graten  fine,  Halt  a 
Nutmeg  grated,  and  a  Tea  Spoonful  ot  beaten  Ginger,  a  little  Salt, 
a  Pound  ot  Flour,  a  Pint  of  Milk  j  beat  the  Eggs  fir  ft',  then  Halt 
the  Milk,  beat  them  together,  and  by  Degrees  ibr  in  the  Flour  and 
Bread  together,  then  the  Sewet,  Spice  and  Fruit,  and  as  much  Milk 
as  will  mix  it  all  well  together  Very  thick.  Boll  it  five  Hours. 

A  Yorkshire  Pudding. 

nr  A  K  E  a  Quart  of  Milk,  four  Eggs,  and  a  little  Salt,  make  it 
up  into  a  thick  Batter  with  Flour,  like  a  Pancake  Batter.  You 
mu  ft  have  a  good  Piece  of  Meat  at  the  Fire,  take  a  Stew-pan  and 

'  S  put 
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put  fome  Dripping  in,  fet  it  on  the  Fire  3  when  it  boils,  pour  in  your 
Pudding  3  let  it  bake  on  the  Fire  till  you  think  it  is  nigh  enough, 
then  turn  a  Plate  upfide-down  in  the  Dripping-pan,  that  the  Drip¬ 
ping  may  not  be  blacked  5  fet  your  Stew-pan  on  it  under  your 
Meat,  and  let  the  Dripping  drop  on  the  Pudding,  and  the  Heat  of 
the  Fire  come  to  it,  to  make  it  of  a  line  Brown.  When  your  Meat 
is  done  and  fent  to  Table,  drain  all  'the  Fat  from  your  Pudding, 
and  fet  it  on  the  Fire  again  to  dry  a  little  ;  then  Hide  it  as  dry  as 
you  can  into  a  Difh,  melt  fome  Butter,  and  pour  into  a  Cup,  and 
fet  in  the  Middle  of  the  Pudding.  It  is  an  exceeding  good  Pud¬ 
ding  3  the  Gravy  of  the  Meat  eats  well  with  it; 

;  Y  ‘  ..  .  ...  \ 

A  Steak  Padding, 

A/f  A K  E  a grood  Cruft,  with  Sewet  Hired  fine  with  Flour,  and 
X  1  mix  it  up  with  cold  Water.  Seafon  it  with  a  little  Salt,  and 
make  a  pretty  ftiff  Cruft,  about  two  Pounds  of  Sewet,  to  a  Quarter 
of  a  Peck  of  Flour.  Let  your  Steaks  be  either  Beef  or  Mutton, 
well  feafon’d  with  Pepper  and  Salt,  make  it  up  as  you  do  an  Ap¬ 
ple-Pudding,  tie  it  in  a  Cloth,  and  put  it  into  the  Water  boiling. 
If  it  be  a  large  Pudding,  it  will  take  fi  ve  Hours  3  if  a  frnall  one, 
three  Hours.  This  is  the  beft  Cruft  for  an  Apple-Pudding. 
Pigeons  eat  well  this  Way. 

*  _  -  ...  T.l  .  -•  h 

A  Vermicella  Puddingy  with  Marrow. 

TpiRST  .make  your  Vermicella  3  take  the  Yofks  of  two  Eggs,  aq$ 
_  ^  mix  ^it  up  with  juft  as  much  Flour  as  will  make  it  to  a  ftiff 
1  afte,  roll  it  out  as  thin  as  a  Wafer,  let  it  lye  to  dry  till  you  can 
roll  it  up  chde  without  breaking,  then  with  a  iharp  Knife  cut  it 
Ter y  thin,  beginning  at  the  little  End.  Have  ready  fome  Water 
foiling,  into  which  throw  the  Yermieella  3  let  it  boil  a  Minute  or 
?V0  at  mo  ft,  then  throw  it  into  a  Sieve,  have  ready  a  Pound  of 
"J  ai row>  lay. a  Layer  of  Marrow,  and  a  Layer  of  Vermicella,  and 
10  on  till  all  is  laid  in  the  Diili.  When  it  is  a  little  cool,  beat  it 
up  veiy  well  together,  take  ten  Eggs,  beat  them  and  mix  thefh 
wuh  the  (Xher,  grate  the  Crumb  of  a  Penny-Loaf,  and  mix  with  it 
a  Gill  of  Sack  Brandy,  or  a  little  Rofe  Water,  a  Tea  Spoonful  of 
oah  a  imall  Rutmeg  grated,  a  little  grated  Lemon-peel,  two  large 
Blades  of  Mace  well  dried  and  beat  fine,  Half  a  Pound  of  Currants 
clean  walked  and  picked,  Half  a  Pound  of  Raifins  ftoned,  mix  all 
toftet  ier’  an.^  Sweeten  to  your  Palate  3  lay  a  good  thin  Cruft 
at  the  Bottom  and  Sides  of  the  Diili,  pour  in  the  Ingredients,  and 
baKe  it  an  Hour  and  a  Half  in  an  Oven  not  too  hot.  You  may  either 
put  Marrow  or  Beef  Sewet  Hired  fine,  or  a  Pound  of  Butter,  which. 

you 
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ypu  pleafe.  When  it  comes  out  of  the  Oven,  ftrew  fome  fine  Sugar 
over  it,  and  fend  it  to  Table.  You  may  leave  out  the  Fruit  if  you 
pleafe,  and  you  may  for  Change  add  Half  an  Ounce  of  Citron,  and 
Half  an  Ounce  of  candied  Orange-peel  ihred  fine. 

Sewet  Dumplings. 

^-pAKE  a  Pint  of  Milk,  four  Eggs,  a  Pound  of  Sewet,  and  a 
Pound  of  Currants,  two  Tea  Spoonfuls  of  Salt,  three  of  Gin¬ 
ger  5  firffc  take  Half  the  Milk,  and  mix  it  like  a  thick  Batter,  then 
put  the  Eggs,  and  the  Salt  and  Ginger,  then  the  reft  of  the  Milk 
by  Degrees,  with  the  Sewet  and  Currants,  and  Flour  to  make  it 
like  a  light  Pafte.  When  the  Water  boils,  make  them  in  Rolls  as 
big  as  a  large  Turkey’s  Egg,  with  a  little  Flour  3  then  flat  them, 
and  throw  them  into  boiling  Water.  Move  them  foftly,  that  they 
don’t  ftick  together,  keep  the  Water  boiling  all  the  Time,  and 
Half  an  Hour  will  boil  them. 


An  Oxford  Pudding. 

A  Quarter  of  a  Pound  of  Bifcuit  grated,  a  Quarter  of  a  Pound  of 
"  Currants  clean  walked  and  picked,  a  Quarter  of  a  Pound  of 
Sewet  Ihred  fmall,  Half  a  large  Spoonful  of  Powder-fugar,  a  very 
little  Salt,  and  fome  grated  iNutmeg  -  mix  all  well  together,  then 
take  two  Yolks  of  Eggs,  and  make  it  up  in  Balls  as  big  as  a  'Fur- 
key’s  Egg.  Fry  them  in  Frefh  Butter  of  a  fine  light  Brown  3  for 
Sauce  have  melted  Butter  and  Sugar,  with  a  iitttle  Sack  or  White 
Wine.  You  mu  ft  mind  to  keep  the  Pan  ihaking  about,  that  they 
may  be  all  of  a  fine  light  Brown. 

All  other  Puddings  you  have  in  the  Lent  Chapter. 


Rales  to  be  obferved  in  making  Paddings,  &c. 

IN  boiled  Puddings,  take  great  Care  the  Bag  or  Cloth  be  very 
clean,  and  not  foapy,  and  dipped  in  hot  Water,  and  then  well 
floured.  If  a  Bread -pudding,  tie  it  loofe  3  if  a  Batter -pudding, 
tie  it  clofe,  and  be  fure  the  Water  boils  when  you  put  the  Pudding 
in,  and  you  fhould  move  your  Puddings  in  the  Pot  no  and  then, 
tor  fear  they  ftick.  When  you  make  a  Batter-pudding,  Frit  mix 
the  Flour  well  with  a  little  Milk,  then  put  in  the  Ingredients  by 
Degrees,  and  it  will  befmooth  and  not  have  Tumps  3  but  fog  a  plain 
Batter-pudding,  the  beft  way  is  to  ftrain  it  through  a  coarfe  Hair 
Sieve,  that  it  may  neither  have  Lumps,  nor  the  Treadle's  oi  the 
Eggs  :  And  all  other  Puddings,  ftrain  the  Eggs  when  they  are 
beat.  If  you  bail  them  in  Wooden  Bowls,  or  China  Diflies,  butter 
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tiie  Infide  before  you  put  in  your  Batter  5  and  all  baked  Puddings* 
butter  die  Pan  or  Difh,  before  the  Pudding  is  put  in. 


CHAP.  VIII. 


Of  Pies. 


To  male  a  very  fine  Sweet  Lamb  or  Veal  Pye. 

O  EASON  your  Lamb  with  .Salt,  Pepper,  Cloves,  Mace  and 
^  Nutmeg,  all  beat  fine,  to  your  Palate.  Cut  your  Lamb  or 
Veal  into  little  Pieces,  make  a  good  Pufi-pafte  Cruft,  lay  it  into 
your  Difh,  then  lay  in  your  Meat,  ftrew  on  it  fome  Itched  Raifins 
and  Currants  clean  walked,  and  fome  Sugar  3  then  lay  on  it  fome 
Forced'  Meat  .Balls  made  fweet,  and  in  the  Summer  fome  Arti¬ 
choke-Bottoms  boiled,  and  fcalded  Grapes  in  the  Winter.  Boil 
Sficimjh  Potatoes  cut  in  Pieces,  candied  .  Citron,  candied  Orange 
and  Lemon-peel,  and  tnree  or  four  Blades  of  Mace  3-  put  Butter  on 
the  Top,  clofe  up  your  Pye,  and  bake  it.  Have  ready  againft  it 
comes  out  of  the  Oven,  a  Caudle  made  thus :  Take  a  Pint  of  White 
Wine,  and  mix  m  the  Yolks  of  three  Ejrgs,  far  it  well  together 
over ^the  Fire,  one  Way,  all  the  Time  till  it  is  thick  3  then  take 
it  off,  ftir  in  Sugar  enough  to  fweeten  it,  and  fqueeze  in  the 
Jutce  °f  a  .Lemon  3  pour  it  hot  into  your  Pye,  and  clofe  it  up 
again.  Send  it  not  to  Table.  ' 

To  make  a  pretty  Sweet  Lamb  or  Veal  Pye. 


A  favonry  Veal  Pye. 

'"TAKE  a  Breaft  of  Veal  cut  it  into  Pieces 
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fill  your  Diili  almoft  full  of  Water,  put  on  the  Lid,  and  bake 
it  well. 

Jo  male  a  [motif y  Lamb  or  Veal  Pye. 

MAKE  a  good  Puff-pafte  Cruft,  cut  your  Meat  into  Pieces,  feafon 
it  to  your  Palate  with  Pepper,  Salt,  Mace,  Cloves,  and  Nut¬ 
meg  finely  beat lay  it  into  your  Cruft  with  a  few  Lambftones  and 
Sweetbreads  deafened  as  your  Meat,  alfo  feme  Oyfters  and  Force- 
Meat  Balls,  hard  Yolks  of  Eggs,  and  the  Tops  of  Afparagus  two 
Inches  long,  ftrft  boiled  Green  •  put  Butter  all  over  the  Pye,  put  on 
the  Lid  and  fet  it  in  a  quick  Oven  an  Hour  and  a  Half,  and  then 
have  ready  the  Liquor,  made  thus :  Take  a  Pint  of  Gravy,  the 
Oyfter  Liquor,  a  Gill  of  Red  Wine,  and  a  litle  grated  Nutmeg  : 
Mix  all  together  with  the  Yolks  of  two  or  three  Eggs  beat,  and 
keep  it  ftirring  all  one  Way  all  the  Time.  .  When  it  boils,  pour 
jt  into  your  Pye  j  put  on  the  Lid  again.  Send  it  hot  to  Table. 
You  muft  make  Liquor  according  to  your  Pye. 

To  male  a  Calf's  Foor  Pye. 

FIRST,  fet  four  Calves  Feet  on  in  a  Sauce-pan  in  three  Quarts 
of#vYater,  with  three  or  four  Blades  of  Mace  5  let  them  boil 
foftly  till  there  is  about  a  Pint  and  a  Half,  then  take  out  your  Feet, 
ftrain  the  Liquor,  and  make  a  good  Cruft  5  cover  your  Difh,  then 
pick  off  the  Flefti  from  the  Bones,  lay  Half  in  the  pilh*  ftrew 
Half  a  Pound  of  Currants  clean  walked  and  picked  over,  and  Half 
a  Pound  of  Radius  ftoned  5  lay  on  the  reft  of  the  Meat,  then  skim 
die  Liquor,  fweeten  it  to  the  Palate,  and  put  in  Half  a  Pint  of 
White  Wine ;  pour  it  into  the  Difn,  put  on  your  Lid,  and  bake 
it  an  Hour  and  a  Half. 

To  male  an  Olive  Pye. 

MAKE  your  Cruft  ready,  then  take  the  thin  Collops  of  the 
heft  End  of  a  Leg  of  Veal,  as  many  as  you  think  will  fill 
your  Pye.  Black  tnem  with  the  Back  of  a  Knife,  anu.  Beacon 
them  with  Salt,  Pepper,  Cloves  and  Mace  *  wadi  over  your  Lol¬ 
lops  with  a  Bunch  of  Feathers  dipped  in  Eggs,  and  have  in  Rea- 
dinefs  a  good  Handful  of  Sweet  Herbs  Hired  fmall  The  Herbs: 
muft  be  Thyme,  Parfley  and  Spinach,  the  Yolks  of  eight  hard 
Eggs  minced,  and  a  few  Oyfters  parboiled  and  chopped,  Borne 
Beef  Sewet  Hired  very  fine g  mix  theie  together,  and  ftrew  them 
over  your  Collops,  then  fprinkle  a  little  Orange-flower  Water  over 
them,  and  roll  the  Collops  up  very  clofe,  and  lay  them  in  your 
Pye  ftrewing  the  Seafaring  over  that  is  left,  put  Butter  on  the 

Top, 


1 36  floe  Art '  of  Cookery, 

Top,  and  clofe  your  Pye.  When  it  comes  out  of  the  Oven,  have 
ready  fome  Gravy  hot,  and  pour  into  your  Pye,  one  Anchovy 
diflolved  in  the  Gravy,  pour  it  in  boiling  hot.  You  may  put  in 
Artichoke -bottoms  and  Chefnuts,  if  you  pleafe.  You  may  leave 
out  the  Orange-flower  Water,  if  you  don’t  like  it. 


B 


fo  feafon  an  Egg  Pye. 

OIL  twelve  Eggs  hard,  and  Aired  them  with  one  Pound  of 
Beef  Sevvet,  or  Marrow  Hired  fine.  Seafon  them  with  a  little 
Cinnamon  and  Nutmeg  beat  fine,  one  Pound  of  Currants  clean 
wafhed  and  picked,  two  or  three  Spoonfuls  of  Cream,  and  a  little 
Sack  and  Rofe  Water  mixt  all  together,  and  fill  the  Pye.  When 
it  is  baked,  ftir  in  Half  a  Pound  of  frejh  Butter,  and  the  Juice  of 
a  Lemon. 

fo  make  a  Mutton  Pye. 

*~pAKE  a  Loin  of  Mutton,  take  off  the  Skin  and  Fat  of  the  In- 
fide,  cut  it  into  Steaks  5  feafon  it  well  with  Pepper  and  Salt 
to  your  Palate.  Lay  it  into  your  Cruft,  fill  it,  pour  in.  as  much 
Water  as  will  almoft  fill  the  Difh  5  then  put  on  the  Cruft,  and 
bake  it  well. 

A  Beef  Steak  Pye. 

*T,AKE  fine  Rump  Steaks,  beat  them  with  a  Rolling-pin,  then 
"*■  feafon  them  with  Pepper  and  Salt,  according  to  your  Palate. 
Make  a  good  Cruft,  lay  in  your  Steaks,  fill  your  Difh,  then  pour 
in  as  much  Water  as  will  Plalf  fill  the  Difh.  Put  on  the  Cruft, 
and  bake  it  well. 

\  ~ 

A  Ham  Pye. 

ARE  fome  cold  boiled  Ham,  and  flice  it  about  Half  an  Inch 
thick,  make  a  good  Cruft,  and  thick,  over  the  Difh,  and  lay 
a  Layer  of  Ham,  fhake  a  little  Pepper  over  it,  then  take  a  large 
\  oiin^  Fowl  clean  picked,  gutted,  wafhed  and  finged  *,  put  a 
little  Pepper  and  Salt  in  the  Belly,  and  rub  a  very  little  Salt  on 
the  Outfide  5  lay  the  Fowl  on  the  Ham,  boil  fome  Eggs  hard,  put 
m  jr°lks  and  cover  all  with  Ham,  then  fhake  fome  Pepper  on 
the  Ham,  and  put  on  the  Top-cruft.  Bake  it  well,  have  ready  when 
it  comes  out  of  tne  Oven  fome  very  rich  Beef  Gravy,  enough  to 
fdl  the  Pye  •  Jay  on  the  Cruft  again,  and  fend  it  to  Table  hot?  A 
Nelli  Ham  will  not  he  fo  tender ;  fo  that  I  always  boil  my  Ham 
one  Day  and  bring  it  to  7  able,  and  the  next  Day  make  a  Pye  of 

it. 
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it.  It  does  better  than  an  unboiled  Ham.  If  you  put  two  large 
Fowls  in  they  will  make  a  fine  Pye  3  but  that  is  according  to  your 
Company,  more  or  lefs.  The  larger  the  Pye,  the  finer  the  Meat  eats. 
The  Cruft  muft  be  the  fame  you  make  for  a  Venifon-pafty.  You 
iliould  pour  a  little  ftrong  Gravy  into  the  Pye  when  you  make  it, 
juft  to  bake  the  Meat,  and  then  fill  it  up  when  it  comes  out  of  the 
Oven.  Boil  feme  Truffles  and  Morels  and  put  into  the  Pye,  which 
is  a  great  Addition,  and  fome  frefh  Mulhrooms,  or  dried  ones. 

T b  male  a  Pigeon  Pye. 

AKE  a  Puff-pafte  Cruft,  cover  your  Difh,  let  your  Pigeons  be 
very  nicely  picked  and  cleaned,  feafon  them  with  Pepper  and 
Salt,  and  put  a  good  Piece  of  fine  frefh  Butter  with  Pepper  and 
Salt  in  their  Bellies  5  lay  them  in  your  Pan,  the  Necks,  Gizzards, 
Li  vers,  Pinions  and  Hearts  lay  between,  with  the  Yolk  of  a  hard 
Egg  and  a  Beef  Steak  in  the  Middle  •  put  as  much  Water  as  will 
aimoft  fill  the  Difh,  lay  on  the  Top-Cruft,  and  bake  it  well.  This 
is  the  beft  Way  to  make  a  Pigeon  Pye  3  but  the  French  fill  the 
Pigeons  with  a  very  high  Force-Meat,  and  lay  Force-Meat  Balls 
round  the  Infide-,  with  Afparagus-Tops,  Artichoke  “Bottoms, 
Mulhrooms,  Truffles  and  Morels,  and  feafon  high  3  but  that  is 
according  to  different  Palates. 

To  male  a  Gibblet  Pye. 

''TAKE  two  Pair  of  Gibblets  nicely  cleaned,  put  all  but  the 
”**  Livers  into  a  Sauce-pan,  with  two  Quarts  of  Water,  twenty 
Corns  of  Whole  Pepper,  three  Blades  of  Mace,  a  Bundle  of  Sweet 
Herbs,  and  a  large  Onion  3  cover  them  clofe,  and  let  them  ftew 
very  foftly  till  they  are  quite  tender,  then  have  a  good  Cruft 
ready,  cover  your  DiJh,  lay  a  fine  Rump  Steak  at  the  Bottom, 
feafon’d  with  Pepper  and  Salt  3  then  lay  in  your  Gibblets  with 
the  Livers,  and  lfrain  the  Liquor  they  were  ftewed  in.  Seafon  it 
wdth  Salt,  and  pour  into  your  Pye 3  put  on  the  Lid,  and  bake  it 
an  Hour  and  a  Half. 

To  male  a  Duck  Pye. 

AKE  a  Puff-pafte  Cruft,  take  two  Ducks,  feald  them  and 
make  them  very  clean,  cut  off  the  Feet,  the  Pinions,  the 
Neck  and  Head,  all  clean  picked  and  {calded,  with  the  Gizzards, 
Livers  and  Hearts  3  pick  out  all  the  Fat  of  the  Infide,  lay  a  Cruft 
all  over  the  Difh,  feafon  the  Ducks  with  Pepper  and  Salt,  Infide, 
and  out.  lay  them  in  your  Difh,  and  the  Gibblets  at  each  End 
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feafoned ;  put  in  as  much  Water  as  will  almoft  fill  the  Pye,  lay 
on  the  Cruft,  and  bake  it,  but  not  too  much. 

To  make .  a  Chicken  Pye. 

MAKE  a  Puff-pafte  Cruft,  take  two  young  Chickens,  cut  them  to 
Pieces,  feafon  them  with  Pepper  and  Salt,  a  little  beaten 
Mace,  lay  a  Force-Meat  made  thus  round  the  Side  of  the  Diih.  : 
Take  Flalf  a  Pound  of  Yeal,  Half  a  Pound  of  Sewet,  beat  them 
quite  fine  in  a  Marble  Mortar,  with  as  many  Crumbs  of  Bread  • 
feafon  it  with  a  very  little  Pepper  and  Salt^  an  Anchovy  with  the 
Liquor,  cut  the  Anchovy  to  Pieces,  a  little  Lemon-peel  cut  very 
fine  and  fhred  fmafl,  a  very  little  Thyme,  mix  all  together  with 
the  Yolk  of  an  Egg,  make  fome  into  round  Balls  about  twelve,  the 
reft  lay  round  the  Diih.  Lay  in  one  Chicken  over  the  Bottom  of 
the  Difh,  take  two  Swxetbreads,  cut  them  into  five  or  fix  Pieces, 
lay  them  all  over,  feafon  them  with  Pepper  and  Salt,  ftrew  over 
them  Half  an  Ounce  of  Truffles  and  Morels,  two  or  three  Artichoke- 
Bottoms  cut  to  Pieces,  a  fewT  Cocks-  Combs,  if  you  have  them,  a 
Palate  boiled  tender  and  cut  to  Pieces  3  then  lay  on  the  other  Part 
of  the  Chicken,  put  Half  a  Pint  of  Water  in,  and  cover  the  Pyet 
Bake  it  well,  and  when  it  comes  out  of  the  Oven,  fill  it  with  good 
Gravy,  lay  on  the  Cruft,  and  fend  it  to  Table. 

To  make  a  Cheshire  Pork  Pye. 

T"1  AKE  a  Loin  of  Pork,  skin  it,  cut  it  into  Steaks,  feafon  it 
with  Salt,  Nutmeg,  and  Pepper  5  make  a  good  Cruft,  lay  a 
Layer  of  Pork,  then  a  large  Layer  of  Pippins  pared  and  cored,  a 
little  Sugar,  enough  to  fweeten  the  Pye,  then  another  Layer  of 
Pork ;  put  in  Half  a  Pint  of  White  Wine,  lay  fome  Butter  on  the 
Top,  and  clofe  your  Pye.  If  your  Pye  be  large,  it  will  take  a 
Pint  of  White  Wine. 

To  make  a  Devonfhire  Squab  Pye. 

lyfAKE  a  good  Cruft,  cover  the  Difh  all  over,  put  at  the  Bot~ 
±y±  tom  a  Layer  of  fliced  Pippins,  ftrew  over  them  fome  Sugar, 
then  a  Layer  of  Mutton-Steaks  cut  from  the  Loin,  well  feafoned 
with  Pepper  and  Salt,  then  another  Layer  of  Pippins  5  peel  fome 
Onions  and  flice  them  thin,  lay  a  Layer  all  over  the  Apples,  then 
a  Layer  of  Mutton,  then  Pippins  and  Onions,  pour  in  a  Pint  of 
Water,  fo  clofe  your  Pye  and  bake  it. 
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To  make  an  Ox  Cheek  Pye. 

I  RS  T  bake  •  your  Ox  Cheek  as  at  other  Times,  but  not  too 
much,  put  it  in  the  Oven  over  Kight  and  then  it  will  be  ready 
the  next  Day  •  make  a  fine  Puff-pafte  Cruft,  and  let  your  Side  and 
Top  Cruft  be  thick  3  let  your  Diih  be  deep  to  hold  a  good  deal  o£ 
Gravy,  cover  your  Diih  with  Cruft,  then  cut  off  all  the  Fleih, 
Kernels  and  Fat  of  the  Head,  with  the  Palate  Out  in  Pieces,  cut 
the  Meat  into  little  Pieces  as  you  do  for  a  Hafh,'  lay  in  the  Meat, 
take  an  Ounce  of  Truffles  and  Morels  and  throw  them. over  the 
Meat,  the  Yolks  of  fix  Eggs  boiled  hard,  a  Gill  of  pickled  Mufh- 
rooms,,  or  freili  ones  is  better,  if  you  have  them  3  put  in  a  good 
many  Force-Meat  Balls,  a  few  Artichoke -Bottoms  and  Afparagus- 
Tops,  if  you  have  any.  Seafon  your  Pye  with  Pepper  and  Salt  to 
your  Palate,  and  fill  the  Pye  with  the  Gravy  it  was  baked  in.  If  the 
Head  be  rightly  feafoned  When  it  conies  out  of  the  Oven,  it  will 
want  very  little  more  3  put  on  the  Lid,  and  bake  it.  When  the 
Cruff  is  done,  your  Pye  will  be  enough. 

To  make  a  Shropfhire  Pyek 

FIRST  make  a  good  Puff-pafte  Cruft,  then  cut  two  Rab¬ 
bits  to  Pieces,  with  two  Pounds  of  fat  Pork  cut  in  little  Pieces  3 
feafon  both  with  Pepper  and  Salt  to  your  liking,  then  cover  your 
Diih  with  Cruft,  and  lay  in  your  Rabbits.  Mix  die  Pork  with 
them,  take  the  Livers  of  the  Rabbits,  parboil  them,  and  beat 
them  in  a  Mortar,  with  as  much  fat  Bacon,  a  little  Sweet  Herbs, 
and  fome  Qyfters,  if  you  have  them.  Seafon  with  Pepper, 
Salt,  and  Tutmeg 3  mix  it  up  with  the  Yolk  of  an  Egg,  and 
make  it  into  Balls.  Lay  them  here  and  there  in  your  Pye, 
fome  Artichoke -Bottoms  cut  in  Dice,  and  Cocks-Conibs,  if  you 
have  them  3  grate  a  fmall  Shut  meg  over  the  Meat,  then  pour  in 
Half  a  Pint  of.  Red  Wine,  and  Half  a  Pint  of  Water.  Clofe 
your  Pye,  and  bake  it  an  Flour  and  a  Half  in  a  quick  Oven,  but 
not  too  fierce  an  Oven. 

fa  male  a  Yorkfhire  Chrifhnas  Pye4 

T71R.ST  make  a  good  Sanding  Cruft,  iet  the  Wall  and.  Bottom 
1-  be  very  thick  $  bone  a  Turkey,  a  (Joofe,  a  Fowl,  a  Partridge^ 
and  a  Pigeon.  Seafon  them  all  very  well,  take  Half  an  Ounce  of 
Mace,  Half  an  Ounce  of  Nutmegs,  a  Quarter  01  an  Ounce  of  Cloves, 
and  Half  an  Ounce  of  Black  Pepper,' all  beat  fine  together,  two 
Spoonfuls  of  Salt,  and  then  mix  them  together.  On  tha 
‘  °  T  '  Few* 
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Fowls  all  down  the  Back,  and  bone  them  3  firft  the  Pigeon,  then- 
the  Partridge,  cover  them,  then  the  Fowl,  then  the  Goofe,  and 
then  the  Turkey,  which  muft  be  large  3  feafon  them  all  well  firft,. 
and  lay  them  in  the  Cruft,  fo  as  it  will  look  only  like  a  whole 
Turkey  3  then  have  a  Hare  ready  cafed,  and  wiped  with  a  clean 
Cloth.  Cut  it  to  Pieces  5  that  1$,,  jointed  3  feafon  it,  and  lay  it  as 
clofe  as  you  can  on  one  Side  3  on  the  other  Side  Woodcocks,  more 
Game,  and  what  Sort  of  Wild  Fowl  you  can  get.  Seafon  them 
well,  and  lay  them  clofe  5  put  at  leaft  four  Pounds  of  Butter  into 
the  Pye,  then  lay  on  your  Lid,  which  muft  be  a  very  thick  one, 
&nd  let  it  be  well  baked.  It  muft  have  a  very  hot  Oven,  and 
will  take  at  leaft  four  Flours. 

This  Cruft  will  take  a  Bufhel  of  Flour.  In  this  Chapter  youf 
will  fee  how  to  make  it.  Thefe  Pies  are  often  fent  to  London  in 
a  Box  as  Prefents,  therefore  the  Walls  muft  be  well  built. 


■  O' 


To  male  a  Goofe  Pye. 

IT  ALF  a  Peck  of  Flour  will  make  the  Walls  of  a  Goofe-py: 

made  as  in  the  Receipts  for  Cruft.  Raife  your  Cruft  juft  big 
enough  to  nold  a  large  Goofe  3  firft  have  a  pickled  dried  Tongue 
boiled  tender  enough  to  peel,  cut  off  the  Root,  bone  a  Goofe  and 
a  large  Fowl  3  take  Half  a  Quarter  of  an  Ounce  of  Mace  beat  fine, 
a  large  Tea  Spoonful  of  beaten  Pepper,  three  Tea  Spoonfuls  of 
Salt  3  mix  all  together,  feafon  your  Fowl  and  Goofe  with  it,  thei^ 
lay  the  Fowl  in  the  Goofe,  and  the  Tongue  in  the  Fowl,  and  the 
Goofe  in  the  fame  Form  as  if  whole.  Put  Half  a  Pound  of  Butter 
on  the  Top,  and  lay  on  the  Lid.  This  Pye  is  delicious,  either  hot 
©r  cold,  and  will  keep  a  great  while,  A  Slice  of  this  Pye  cut 
down  a-crofs  makes  a  pretty  little  Side-difh  for  Supper, 

To  male  a  Venifon  Pafty. 

#T  AKB  a  Neck  and  Breaft  of  Venifon,  bone  it,  feafon  it  with 
A  Pepper  and  Salt  according  to  your  Palate.  Cut  the  Breaft  in 
two  or  three  Pieces  3  but  don’t  cut  the  Fat  of  the  Neck  if  you  can 
help  it.  Lay  in  the  Breaft  and  Neck-end  firft,  and  the  bell  End 
of  the  Neck  on  the  Top,  that  the  Fat  may  be  whole  3  make  a* 
good  rich  Puff-pafte  Cruft,  let  it  be  very  thick  on  the  Sides,  a 
good  Bottom  Cruft,  and  a  thick  Top  3  cover  the  Difh,  then  lay 
m  your  Venifon,  put  in  Half  a  Pound  of  E tatter,  about  a  Quarter 
of  a  Pint  of  Water,  clofe  your  Pafty,  and  let  it  be  baked  two 
Hours  in  a  very  quick  Oven.  In  the  mean  Time  fet  on  the  Bones 
of  tne  Venifon  in  two  Quarts  of  Water,  with  two  or  three  Blades 
of  Mace,  an  Onion,  a  little  Piece  of  Cruft  baked  crifp  and  brown,^ 
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%  little  w  It  ole  Pepper  ;  cover  it  clofe,  and  let  it  boil  foftly  over  a 
flow  Fire  till  above  Half  is  walled,  then  lira  in  it  off.  When  the 
Pafty  comes  out  of  the  Oven,  lift  up  the  Lid,  and  pour  in  the 
Gravy. 

When  your  Venifon  is  not  fat  enough,  take  the  Fat  of  a  Loin 
of  Mutton,  lleeped  in  a  little  rap  Vinegar  and  Red  Wine  twenty- 
four  Hours,  then  lay  it  on  the  Top  of  the  Venifon,  and  clofe  your 
Pally.  It  is  2  wrong  Notion  of  fome  People,  to  think  Venifon 
cannot  be  baked  enough,  and  wilt  fifft  bake  it  in  a  falfe  Cruft, 
and  then  bake  it  in  the  Pafty  •  by  this  Time  the  line  Flavour  of  the 
Venifon  is  gone.  No,  if  you  want  it  to  be  very  tender,  wafti  it  in 
warm  Milk  and  Water,  dry  it  in  clean  Cloths  till  it  is  very  dry, 
then  rub  it  all  over  with  Vinegar,  and  hang  it  in  the  Air.  Keep 
it  as  long  as  you  think  proper,  it  will  keep  thus  a  Fortnight 
good  $  but  be  fure  there  be  no  Moiftnefs  about  it  ^  if  there  is,  you 
mult  dry  it  well  and  throw  Ginger  over  it,  and  it  will  keep  a 
long  Time.  When  you  ufe  it,  juft:  dip  it  in  lukewarm  Water,  and 
dry  it.  Bake  it  in  a  quick  Oven*  if  it  is  a  large  Pafty,  it  will 
take  three  Hours  •  then  your  Venifon  will  be  tender,  and  have  all 
the  fine  Flavour.  The  Shoulder  makes  a  pretty  Pafty,  boned  and 
made  as  above  with  the  Mutton  Fat. 

A  Loin  of  Mutton  makes  a  fine  Pafty  :  Take  a  large  fat  Loin 
of  Mutton,  let  it  hang  four  or  five  Days,  then  bone  it,  leaving  the 
Meat  as  whole  as  you  can,  lay  the  Meat  twenty-four  Hours  in 
Half  a  Pint  of  Red  Wine  and  Half  a  Pint  of  rap  Vinegar  5  then 
take  it  out  of  the  Pickle,  and  order  it  as  you  do  a  Pafty,  and  boil 
the  Bones  in  the  fame  Manner  to  fill  the  Pafty,  when  it  comes  out 
of  the  Oven. 

To  make  a  Calf  s  Head  Pye. 

/"^LEANSE  your  Head  very  well,  and  boil  it  till  it  is  tender ; 
^  then  carefully  take  off  the  Flefh  as  whole  as  you  can,  take 
out  the  Eyes  and  flice  the  Tongue  ^  make  a  goodPuff-pafte  Cruft, 
cover  the  Difh,  lay  in  your  Meat,  throw  over  it  the  Tongue,  lay 
the  Eyes  cut  in  two,  at  each  Corner.  Seaion  it  with  a  very  little 
Pepper  and  Salt,  pour  in  Half  a  Pint  of  the  Liquor  it  was  boiled 
in,  lay  a  thin  Top-Cruft  on,  and  bake  its  an  Flour  in  a  .  quick 
Oven.  In  the  mean  Time  boil  the  Bones  of  the  Flead  in  two 
Quarts  of  the  Liquor,  with  two  or  three  Blades  of  Mace,  Half  a 
Quarter  of  an  Ounce  of  whole  Pepper,  a  large  Onion,  and  a  Bundle 
of  Sweet  Herbs.  Let  it  boil  till  there  is  about  a  Pint,  then 
ftndn  it  off,  and  add  two  Spoonfuls  of  Catchup,  three  of  Red 
\\  jhe?  a  Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  Flalf 
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an  Ounce  of  Truffles  and  Morels.  Seafon  with  Salt  to  your  Palate, 
Boil  it,  and  have  Half  the  Brains  boiled  with  fome  Sage  3  beat 
them,  and  twelve  Leaves  of  Sage  chopped  fine  3  flir  all  together, 
grid  give  jt  a  boil  3  take  the  other  Part  of  the  Brains,  and  beat 
them  up  with  fome  of  the  Sage  chopped  fine,  a  little  Lemon-peel 
minced  fine,  and  Half  a  fmall  Nutmeg  grated.  B£\t  it  up  with 
an  Egg,  and  fry  it  in  little  Cakes  of  a  fine  light  Brown,  boil  fix 
Eggs  hard,  take  only  the  Yolks  3  when  your  Pye  comes  out  of  the 
Oven,  take  off  the  Lid,  lay  the  Eggs  and  Cakes  over  it,  and  pour 
the  Sauce  all  over.  Send  it  to  Table  hot  without  the  Lid.  This 
is  a  fine  Lilli  3  you  may  put  in  it  as  many  fine  Things  as  you 
pleafe,  but  it  wants  no  more  Addition. 

1  , 

To  make  a  Tort, 

TCfiRST  make  a  fine  Puffl-pafte,  cover  your  Difh  with  the  Cruft, 

■  make  a  good  Force-Meat  thus :  Take  a  Pound  of  Veal,  and  a 
Pound  of  Beef  Sewet,  cut  them  fmall,  and  beat  them  fine  in  a 
Mortar..  Seafon  it  with  a  fmall  Nutmeg  grated,  a  little  Lemon- 
peel  fhred.  fine,  a  few  Sweet  Herbs,  not  too  much,  a  little  Pepper 
and  Salt,  juft  enough  to.  feafon  it,  the  Crumb  of  a  Penny-Loaf 
rubbed  fine 3  mix  it  up  with  the  Yolk  of  an  Egg,  make  one  Third 
into  Ball?,  and  the  reft  lay  round  the  §ides  of  the  Difh.  Get  two 
fine  large  Veal  Sweatbreads,  cut  each  in  four  Pieces  3  two  Pair  of 
Lambftones,  each  cut  in  two,  twelve  Cocks-Combs,  Half  an 
Ounce  of  Truffles  and  Morels,  four  Artichoke -Bottoms  cut  each 
into  four  Pieces,  a  few  Afparagus-Tops,  fome  freih  Mufhrooms, 
and  fome  pickled  3  put  all  together  in  your  Difh. 

Lay  firft  your  Sweatbreads,  then  the  Artichoke- Bottoms,  then 
the  Cocks-Combs,  then  the  Truffles  and  Morels,  then  the  Afpa- 
ragus,  then  the  Mufhrooms,  and  then  the  Force-Meat  Balls.  Sea¬ 
fon  the  Sweatbreads  with  Pepper  and  Salt  3  fill  your  Pye  with 
Water,  and  put  on  the  Cruft.  Bake  it  two  Hours. 

As  to  Fruft  and  F ifn  -  pies,  you  have  them  in  the  Chapter  for 

Jo  make  Mince  Pies  the  left  } fay , 

*  | 1 A  ^  ?  three  Pounds  of  Sewet  fhred  very  fine  and  chopped  as 
r  '•  as  cwhf  e,  two  Pounds  of  Raifins  ftoned,  and  chopped 
as  line  as  poffible  two  Pounds  of  Currants  nicely  picked,  wafhed, 
*l!  »  a!>!  otted  at  toe  Fire,  Half  a  Hundred  of  fine  Pipoins, 

pared  cored,  and  chopped  fmall,  Half  3  Pound  of  fine'  Sugar 
rounded  fine,  a  Quarter  of  an  Ounce  of  Mace,  a  Quarter  of  an 
W  «  MW,  ^0  Nntroegs,  all  beat  fine;  put  all  toffe- 
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ther  into  a  great  Pan,  and  mix  it  well  together  with  Half  a  Pint 
of  Brandy,  and  Half  a  Pint  of  Sack  ^  put  it  down  clofe  in  a  Stone- 
pot,  and  it  will  keep  good  four  Months.  When  you  make  your 
Pies,  take  a  little  Difh,  fomething  bigger  than  a  SoOp  plate,  lay 
a  very  thin  Cruft  all  over  it,  lay  a  thin  Layer  of  Meat,  and  then  a 
thin  Layer  of  Citron  cut  very  thin,  then  a  Layer  of  Mince  Meat, 
and  a  thin  Layer  of  Orange-peel  cut  thin,  over  that  a  little  Meat, 
fqueeze  Half  the  Juice  of  a  fine  Seville  Orange  or  Lemon,  and 
pour  in  three  Spoonfuls  of  Red  Wine  3  lay  on  your  Cruft,  and 
bake  it  nicely.  Thefe  Pies  eat  finely  cold.  If  you  make  them  in 
little  Patties,  mix  your  Meat  and  Sweet  Meats  accordingly.  If  you 
ehufe v  Meat  in  your  Pies,  parboil  a  Neat’s  Tongue,  peel  it,  and 
chop  the  Meat  as  fine  as  poftible,  and  mix  with  the  reft  $  or  two 
Pounds  of  the  Infide  of  a  Surlom  of  Beef  boiled. 

Tort  de  Moy. 

TVyfAKE  Puff-pafte,  and  lay  round  your  Difh,  then  a  Layer  of 
Bifcuit,  and  a  Layer  of  Butter  and  Marrow,  and  then  a 
Layer  of  all  Sorts  of  Sweet  Meats,  or  as  many  as  you  have,  and  fo 
do  till  your  Diih  is  full  3  then  boil  a  Quart  of  Cream,  and  thicken 
it  with  four  Eggs,  and  a  Spoonful  of  Orange -flower  Water. 
Sweeten  it  with  Sugar  to  your  Palate,  and  pour  over  the  reft. 
Half  an  Hour  will  bake  it. 

To  make  Orange  or  Lemon  Tarts. 

nPAKE  fix  large  Lemons,  and  rub  them  very  well  with  Salt, 
and  put  them  in  Water  for  two  Days,  with  a  Handful  of  Salt 
in  it  5  then  change  them  into  frefh  Water  every  Day  (without 
Salt)  fpr  a  Fortnight,  then  boil  them  for  two  or  three  Hours  till 
they  are  tender,  then  cut  them  into  Half  Quarters,  and  then  cut 
them  Three-corner -ways,  as  thin  as  you  can  :  Take  fix  Pippins 
pared,  cored  and  quartered,  and  a  Pint  of  fair  Water.  Let  them 
boil  till  the  Pippins  break  3  put  the  Liquor  to  your  Orange  or 
Lemon,  and  Half  the  Pulp  of  the  Pippins  well  broken,  and  a  Pound 
of  Sugar.  Boil  thefe  together  a  Quarter  of  an  Hour,  then  put  it 
in  a  Gallipot,  and  fqueeze  an  Orange  in  it :  If  it  be  a  Lemon  Tart, 
fqueeze  a  Lemon  ;  two  Spoonfuls  is  enough  for  a  T  art.  Your 
Patty -pans  muft  be  fmall  and  (hallow.  Put  fine  Pufr-pafte,  and 
very'  thin  3  a  little  while  will  bake  it.  Juft  as  your  Tarts  are 
going  into  the  Oven,  with  a  Feather,  or  Bruih,  do  them  over 
with  melted  Butter,  and  then  lift  double-refined  Sugar;  over  them  , 
and  this  is  a  pretty  Iceing  on  them. 
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to  make  different  Sorts  of  Tarts. 

IF  you  bake  m  Tin-patties,  butter  them,  and  you  muft  put  a  little 
Cruft  all  over,  becaufe  of  the  taking  them  out  ;'  if  in  China,  or 
Glafs,  no  Cruft  but  the  Top  one.  Lay  fine  Sugar  at  the  Bottom, 
then  your  Plumbs,  Cherries,  or  any  other  Sort  of  Fruit,  and  Sugar 
at  Top ;  then  put  on  your  Lid,  and  bake  them  in  a  Hack  Oven. 
Mince  Pies  muft  be  baked  in  Tin-patties,  becaufe  of  taking  them 
out,  and  Puft-pafte  is  bell  for  them.  All  fweet  Tarts  the  beaten 
Cruft  is  beft  ;  but  as  you  Fancy.  You  have  the  Receipt  for  the 
Crufts  in  this  Chapter.  Apple,  Pear,  Apricot,  £5 k.  make  thus  s 
Apples  and  Pears,  pare  them,  cut  them  into  Quarters,  and  core 
them  5  cut  the  Quarters  acrofs  again,  fet  them  on  in  a  Sauce-pan 
with  juft  as  much  Water  as  will  barely  cover  them,  let  them  fim- 
mer  on  a  flow  Fire  juft  till  the  Fruit  is  tender;  put  a  good  Piece 
of  Lemon -peel  in  the  Water  with  the  Fruit,  then  have  your 
Patties  ready.  Lay  fine  Sugar  at  Bottom,  then  your  Fruit,  and  a 
little  Sugar  at  Top  ;  that  you  muft  put  m  at  your  Difcretion.  Pour 
over  each  Tart  a  Tea  Spoonful  of  Lemon-Juice,  and  three  Tea 
Spoonfuls  of  the  Liquor  they  were  boiled  in ;  put  on  your  Lid, 
and  bake  them  in  a  flack  Oven.  Apricots  do  the  fame  Way, 
only  don’t  ufe  Lemon. 

As  to  preferved  Tarts,  only  lay  in  your  preferved  Fruit,  and  put 
a  very  thin  Cruft  at  Top,  and  let  them  be  baked  as  little  as  pofftble  5 
but  if  you  would  make  them  nice,  have  a  large  Patty,  the  Size 
you  would  have  your  Tart.  Make  your  Sugar -Cruft,  roll  it  as 
thick  as  a  Halfpenny;  then  butter  your  Patties,  and  cover  it. 
Shape  your  Upper -cruft  on  a  hollow  Thing  on  Purpofe,  the  Size 
of  your  Patty,  and  mark  it  with  a  Making-Iron  for  that  Purpofe, 
in  what  Shape  you  pleafe,  to  holfow  and  open  to  fee  the  Fruit 
through  ;  then  bake  your  felft  in  a  vlry  flack  Oven,  not  to  dif- 
colour  it,  but  to  have  it  orifc  When  tqfepruft  is  cold,  very  care¬ 
fully  take  it  out,  and  nil  Ifivith  w^it^ruit  ,you  pleafe,  lay  on 
the  Lid,  and  it  is  done  ;  ipbreforfflt  thygM^  is  not  eat,  your 
Sweet  Meat  is  not  the  worfe,?,and  itffooksq|S|pL 

\  1 '  ’"fell: 

Pafie  'for  Tartsf!|:f 

/ANE  Pound  of  Flour,  three  Quarters  of  a  Pound  of  Butter  ;  mh$ 
up  together,  and  beat  well  with  a  Rolling-pin. 

Another  Pafte  for  Tarts, 

TLT  A.LF  a  Pound  of  Butter,  Half  a  Pound  of  Flour,  and  Half  a 
Pound  of  Sugar ;  mix  it  well .  together,  and  beat  it  with  a 
Rolling-pin  well,  then  roll  it  out  thin, 

Puff- 
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Peff-Pafte. 

*jP  AK  E  a  Quarter  of  a  Peck  of  Flour,  rub  fine  Half  a  Pound  of 
Butter,  a  little  Salt,  make  it  up  into  a  light  Pafte  with  cold 
Water,  juft  ftift  enough  to  work  it  well  up  *  then  roll  it  out,  and 
ftick  Pieces  of  Butter  all  over,  and  ftrew  a  little  Flour  ;  roll  it  up, 
and  roll  it  out  again  *  and  fo  do  nine  or  ten  Times,  till  you  have 
roiled  in  a  Pound  and  a  Half  of  Butter.  This  Cruft  is  moftlv  ufed 
for  all  Sorts  of  Pies.  J 

A  good  Cruft  for  Great  Pies. 

TO  a  Peck  of  Flour  the  Yolks  of  three  Eggs •  then  boil  form 
1  Water,  and  put  in  Half  a  Pound  of  try’d  Sewet,  and  a  Pound 
and  Half  of  Butter.  Skim  off  the  Butter  and  Sewet,  and  as  much 
of  the  Liquor  as  will  make  it  a  light  good  Cruft  5  work  it  up  well 
and  roll  it  out. 

A  Standing  Cruft  for  Great  Pies. 

T  AKE  a  Peck  of  Flour,  and  fix  Pounds  of  Butter,  boiled  in  a 
A  Gallon  of  Water,  skim  it  oft’  into  the  Flour,  and  as  little  of 
the  Liquor  as  you  can  •  work  it  well  up  into  a  Pafte,  then  pull  it 
into  Pieces  till  it  is  cold,  then  make  it  up  in  what  Form  you  will 
Have  it.  This  is  fit  for  the  Walls  of  a  Goofe  Pye* 


TO  three  Pounds  of  Flour,  rub  in  a  Pound  and  a  Half  of  But  ter,, 
break  m  two  Eggs,  and  make  it  up  with  cold  Water. 

A  Drippin/tCruft. 

Tf ?  Pound  and.  Half  oi  BeiSdripping,  boil  it  in  Water, 
<  ftram  it,  then  letTt  ftan||to  be-fold,  and  take  oft*  the  hard 
Eat  $  fcrape  it,  boil  |t  fo  four,  or  five  Times  $  then  work  it  well  up 
into  three  Pounds  of  Flour,  as  fine  as  you  can,  and  make  it  up 
into  Pafte  with  cold  Water.  It  makes  a  very  fine  Cruft. 


A  Cruft  for  Cult  arch* 

T/  A  KE  Half  a  Pound  of  Flour,  fix  Ounces  of  Butter,  the  Yolk! 
JL  °f two  Eggs,  three  Spoonfuls  of  Cream  .•  mix  them  together, 
and  let  them  ftand  a  Quarter  of  an  Flour,  then  work  it  up  and 
down,,  and  roll  it  very  thin*- 
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Pafte  for  Crackling  Cruft. 

T)LANCH  four  Handfuls  of  Almonds,  and  throw  them  into 
Water,  then  dry  them  in  a  Cloth,  and  pound  them  in  a  Mortar 
very  fine,  with  a  little  Orange-flower  Water,  and  the  White  of  an 
Egg.  When  they  are  well  pounded,  pafs  them  thiough  a  coarfe 
Hair-fleve,  to  clear  them  from  all  the  Lumps  or  Ciods  ,  then 
fpread  it  on  a  Diih  till  it  is  very  pliable-  let  it  fland  for  awhile, 
then  roll  out  a  Piece  for  the  Under-  cruft,  and  dry  it  in  the  Oven 
on  the  Pye-pan,  while  other  Paftry-works  are  making ,  as  Knots, 
Cyphers,  &c.  for  garnifhing  your  Pies. 


CHAP.  IX. 

For  a  Faji  -  Dinner ;  a  Number  of  good  Difoes i 
which  you  may  make  ufe  of  for  a  Table  at 
any  other  Time . 

A  Peas  Soop. 

"DOIL  a  Quart  of  Split-peas  in  a  Gallon  of  Water  5  when  they 
^  are  quite  foft,  put  111  Half  a  Red  Herring,  or  two  Anchovies, 
a  good  deal  of  whole  Pepper,  Black  and  White,  two  or  three  Blades 
of  Mace,  four  or  five  Cloves,  a  Bundle  of  Sweet  Herbs,  a  large 
Onion,  and  the  green  Tops  of  a  Bunch  of  Sellery,  a  good  Bundle 
of  dried  Mint,  cover  them  clofe,  and  let  them  boil  foftly  till 
there  is  about  two  Quarts ;  then  ftrain  it  off,  and  havy  tready  the 
white  Part  of  the  Sellery  wafhed  clean,  and  cut  fmall,  and  ftewed 
tender  in  a  Quart  of  Water,  fome  Spinach  picked  and  walked 
clean,  put  to  the  Sellery  $  let  them  ftew  till  the  Water  is  quite 
wafted,  and  put  it  to  your  Soop. 

Take  a  French  Roll,  take  out  the  Crumb,  fry  the  Cruft  brown 
in  a  little  frefh  Butter,  take  fome  Spinach,  ftew  it  in  a  little  But¬ 
ter,  after  it  is  boiled,  and  All  the  RoR  5  take  the  Crumb,  cut  it  to 
Pieces,  beat  it  in  a  Mortar  with  &  raw  Egg,  a  little  Spinach,  and  a 
little  Sorrel,  a  little  beaten  Mace,  and  a  little  Lutmeg,  and  an 
Anchovy  3  then  mix  it  up  with  your  Hand,  and  roll  them  into 
Balls  with  a  little  Flour,  and  cut  fome  Bread  into  Dice,  and  fry 
them  crifp  3  pour  your  Soop  into  your  Difli,  put  in  the  Balls  and 
.  Bread,  and  the  Roll  in  the  Middle.  Garniih  your  Dilli  with 
Spinach  ^  if  it  wants  Salt,  you  muft  feafon  it  to  your  Palate,  rub 
in  fome  dried  Mint, 

A  Green 
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A  Green  Peas  Soop* 

HpAKE  a  Quart  of  old  Green  Peas,  and  boil  them  till  they  are 
■"*  quite  tender  as  Pap,  in  a  Quart  of  Watery  then  ftrain  them 
through  a  Sieve,  and  boil  a  Quart  of  young  Peas  in  that  W?^er. 
In  the  mean  Time  put  the  old  Peas  into  a  Sieve,  pour  Half  a 
Pound  of  melted  Butter  over  them,  and  ftrain  them  through  the 
Sieve  with  the  Back  of  a  Spoon,  till  you  have  got  all  the  Pulp, 
When  the  young  Peas  are  boiled  enough,  add  the  Pulp  and 
Butter  to  the  young  Peas  and  Liquor  3  ftir  them  together  till  they 
are  fmooth,  and  feafon  with  Pepper  and  Salt.  Pou  may  fry  a 
French  Roll,  and  let  it  fwim  in  the  Dilli.  If  you  like  it,  boil  a 
Bundle  of  Mint  in  the  Peas. 


Another  Green  Peas  Soop* 

HpAKE  a  Quart  of  Green  Peas,  boil  them  in  a  Gallon  of  Water, 
*r  with  a  Bundle  of  Mint,  and  a  few  Sweet  Herbs,  Mace,  Cloves 
and  whole  Pepper,  till  they  are  tender  5  then  ftrain  them,  Liquor 
and  all,  through  a  coarfe  Sieve,  till  all  the  Pulp  is  Brained.  Put 
this  Liquor  into  a  Sauce-pan,  put  to  it  four  Pleads  of  Sellery  clean 
wafhed  and  cut  fmall,  a  Handful  of  Spinach  clean  walked  and 
cut  fmall,  a  Lettuce  cut  fmall,  a  fine  Leek  cut  fmall,  a  Quart  of 
Green  Peas,  a  little  Salt  5  cover  them,  and  let  them  boil  very  foftly 
till  there  is  about  two  Quarts,  and  that  the  Sellery  is  tender. 
Then  fend  it  to  Table. 

If  you  like  it,  you  may  add  a  Piece  of  burnt  Butter  to  it,  about 
a  Quarter  of  an  Hour  before  the  Soop  is  enough* 


Soop  Meagre* 

*"PAKE  Half  a  Pound  of  Butter,  put  it  into  a  deep  Stewqpan, 
■*-  fhake  it  about,  and  let  it  Band  till  it  has  done  making  a 
Hoife  ;  then  have  ready  fix  middling  Onions  peeled  and  cut  fmall* 
throw  them  in,  and  fhake  them  about.  Take  a  Bunch  of  Sellery 
clean  wafhed  and  picked,  cut  it  in  Pieces  Half  as  long  as  your 
Finger,  a  large  Handful  of  Spinach  clean  wafhed  and  picked,  a 
good  Lettuce  clean  wafhed,  if  you  have  it,  and  cut  fmall,  a  little 
Bundle  of  Parfley  chopped  fine  •  fhake  all  this  well  together  in 
the  Pan  for  a  Quarter  of  an  Hour,  then  fhake  in  a  little  Flour,  ftir 
all  together,  and  pour  into  the  Stew-pan  two  Quarts  of  boiling 
Water «,  take  a  Handful  of  dry  hard  Cruft,  throw  in  a  Tea  Spoonful 
of  beaten  Pepper,  three  Blades  of  Mace  beat  fine,  ftir  all  together 
and  let  it  boil  foftly  Half  an  Hour  5  then  take  it  off  the  Fire, 
and  beat  up  the  Yolks  of  two  Eggs  and  ftir  in,  and  one  Spoonful 

U  o£ 
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of  Vinegar  *  pour  it  into  the  Soop-difh,  and  fend  it  to  Table.  If  you 
have  any  Green  Peas,  boil  Plalf  a  Pint  in  the  Soop  for  Change. 

To  make  an  Onion  Soop, 

TpAKE  Plalf  a  Pound  of  Butter,  put  it  into  a  Stew-pan  on  the 
“*■  Fire,  let  it  all  melt,  and  boil  it  till  it  has  done  making  any 
Koife  ;  then  have  ready  ten  or  a  dozen  middling  Onions  peeled 
and  cut  fmall,  throw  them  into  the  Butter,  and  let  them  fry  a 
Quarter  of  an  Hour  ;  then  Brake  in  a  little  Flour,  and  jftir  them 
round  ;  fhake  your  Pan,  and  let  them  do  a  few  Minutes  longer, 
then  pour  in  a  Quart  or  three  Pints  of  boiling  Water,  dir  them 
round,  take  a  good  Piece  of  Upper-cruft,  the  daleft  Bread  you 
have,  about  as  big  as  the  Top  of  a  Penny-Loaf  cut  fmall,  and 
throw  it  in.  Seafon  with  Salt  to  your  Palate.  Let  it  boil  ten 
Minutes,  ftirring  it  often  ;  then  take  it  off  the  Fire,  and  have 
ready  the  Yolks  of  two  Eggs  beat  fine,  with  Half  a  Spoonful  of 
Vinegar;  mix  fome  of  the  Soop  with  them,  then  dir  it  into  your 
Soop  and  mix  it  well,  and  pour  it  into  your  Diih.  This  is  a 
delicious  Diih. 

To  make  an  Eel  Soop. 

*TpAKE  Eels  according  to  the  Quantity  of  Soop  you  would 
**■  make  :  A  Pound  of  Eels  will  make  a  Pint  of  good  Soop  ;  fo  to 
every  Pound  of  Eels,  put  a  Quart  of  Water,  a  Cruft  of  Bread,  two 
or  three  Blades  of  Mace,  a  little  whole  Pepper,  an  Onion,  and  a 
Bundle  of  Sweet  Herbs;  cover  them  clofe,  and  let  them  boil  till 
Half  the.  Liquor  is  wafted  ;  then  drain  it,  and  toad  fome  Bread, 
and  cut  it  fmall,  lay  the  Bread  into  the  Diih,  and  pour  in  your 
Soop.  If  you  have  a  Stew-hole,  fet  the  Diih  over  it  for  a  Minute, 
and  fend  it  to  Table.  If  you  find  your  Soop  not  rich  enough,  you 
mud  let  it  boil  till  it  is  as  drong  as  you  would  have  it.  You  may 
make  this  Soop  as  rich  and  good  as  if  it  was  Meat ;  You  may  add 
a  Piece  of  Carrot  to  brown  it. 

To  make  a  Crawfifc  Soop. 

*~V  AK  E  a  Carp,  a  large  Eel,  .Half  a  Thornback,  cleanfe  and 
Q"  waih  them  clean,  put  them  into  a  clean  Sauce -pan,  or  little 
Pot,  put  to  them  a  Gallon  of  Water,  the  Cruft  of  a  Penny  -Loaf, 
skim  them  well,  feafon  it  with  Mace,  Cloves,  Whole  Pepper,  Black 
and  White,  an  Onion,  a  Bundle  of  Sweet  Herbs,  fome  Parfley,  a 
Piece  of  Ginger,  let  them  boil  by  themfelves  clofe  covered,  then 
take  the  Tail's  of  Half  a  Hundred  Crawfiih,  pick  out  the  Bag, 

and 
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and  all  the  woolly  Parts  that  are  about  them,  put  them  into  a 
Sauce-pan,  with  two  Quarts  of  Water,  a  little  Salt,  a  Bundle  of 
Sweet  Herbs :  Let  them  (tew  foftly,  and  when  they  are  ready  to 
boil,  take  out  the  Tails,  and  beat  all  the  other  Part  of  the  Craw- 
fifti  with  the  Shells,  and  boil  in  the  Liquor  the  Tails  came  out 
of,  with  a  Blade  of  Mace,  till  it  comes  to  about  a  Pint,  Brain  it 
through  a  clean  Sieve,  and  add  it  to  the  Fifh.  a  boiling.  Let  all 
boil  foftly,  till  there  is  about  three  Quarts  ^  then  Brain  it  off  thro’ 
a  coarfe  Sieve,  put  it  into  your  Pot  again,  and  if  it  wants 
Salt  you  muff  put  Tome  in,  and  the  'Pails  of  the  Crawfiftj  and 
Lobffer  :  Take  out  all  the  Meat  and  Body,  and  chop  it  very 
fmall,  and  add  to  it  •  take  a  French  Roll  and  fry  it  crifp,  and 
add  to  it.  Let  them  ffew  all  together  for  a  Quarter  of  an  Hour. 
You  may  ffew  a  Carp  with  them  $  pour  your  Soop  into  your  Lilli, 
the  Roll  fwimming  in  the  Middle. 

When  you  have  a  Carp,  there  ffiould  be  a  Roll  on  each  Side. 
Garniffi  the  Lifh  with  Crawfifh.  If  your  Craw  bib.  will  not  lye 
on  the  Sides  of  your  Diffi,  make  a  little  Pafte,  and  lay  round 
the  Rim,  and  lay  the  Fifh  on  that  all  round  the  Dilh. 

Take  Care  that  your  Soop  be  well  feafoned,  but  not  too  high. 

To  make  a  Muffel  Soop. 

/QJ.ET  a  Hundred  of  Muffels,  wadi  them  very  clean,  put  them 
^  into  a  Stew-pan,  cover  them  clofe  ;  let  them  ffew  till  they 
open,  then  pick  them  out  of  the  Shells,  ftrain  the  Liquor  through 
a  fine  Lawn-fieve  to  your  Muffels,  and  pick  the  Beard  or  Crab 
out,  if  any. 

Take  a  Dozen  Crawfffh,  beat  them  to  rnaffi,  with  a  Dozen  of 
Almonds  blanched,  and  beat  fine,  then  take  a  fmall  Parfnip  and  a 
Carrot  fcraped,  and  cut  in  thin  Slices,  fry  them  Brown  with  a 
little  Butter  3  then  take  two  Pounds  of  any  fredi  Fiffi,  and  boil 
in  a  Gallon  of  Water,  with  a  Bundle  of  Sweet  Herbs,  a  large 
Onion  Ruck  with  Cloves,  Whole  Pepper,  Black  and  White,  a.  little 
Pariley,  a  little  Piece  of  Horfe-raddifh,  and  fait  the  Muffel  Li¬ 
quor,  the  Crawfifh  and  Almonds.  Let  them  boil  till  Half  is  waited, 
then  ftrain  them  through  a  Sieve,  put  the  Soop  into  a  Sauce¬ 
pan,  put  in  twenty  of  the  Muffels,  a  few  Mufhrooms  anil  1  ruffes 
cut  fmall,  and  a  Leek  walked  and  cut  very  fmall  : _  lake  two 
French  Rolls,  take  out  the  Crumb,  fry  it  Brown,  cut  it  into  little 
Pieces,  put  it  into  the  Soop,  let  it  boil  all  together  for  a  Quarter  of 
an  Hour,  with  the  fry  Si  Carrot  and  Parfnip  5  in  the  mean  while 
take  the  Cruft  of  the  Rolls  fry’cl  crifp,  take  Half  a  Hundred  of 
the' Muffels,  a  Quarter  of  a  Pound  of  Butter,  a  Spoonful  of  Water, 
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fhake  in  a  little  Flour,  fet  them  on  the  Fire,  keeping  the  Sauce¬ 
pan  fliaking  all  the  Time  till  all  the  Butter  is  melted.  Seafon  it 
with  Pepper  and  Salt,  beat  the  Yolks  of  three  Eggs,  put  them  in, 
far  them  all  the  Time  for  fear  of  curdling,  grate  a  little  Nutmeg  3 
when  it  is  thick  and  fine,  fill  the  Rolls,  pour  your  Soop  into  the 
Dilh,  put  in  the  Rolls,  and  lay  the  reft  of  the  Muffels  round  the 
Rim  of  the  Difh. 

To  male  a  Scate  or  Thornback  Soop. 

*“P  AKE  two  Pounds  of  Scate  or  Thornback,  skin  it  and  boil  it 
in  fix  Quarts  of  Water.  When  it  is  enough,  take  it  up,  pick 
oft  the  Flefh  and  lay  it  by  3  put  in  the  Bones  again,  and  about 
two  Pounds  of  any  frefh  Fijfh,  a  very  little  Piece  of  Lemon-peel, 
a  Bundle  of  Sweet  Herbs,  Whole  Pepper,  two  or  three  Blades  of 
Mace,  a  little  Piece  of  Horfe-raddifh,  the  Cruft  of  a  Penny-Loaf, 
a  little  Parfley,  cover  it  clofe  and  let  it  boil  till,  there  is  about 
two  Quarts  3  then  ftrain  it  off,  and  add  an  Ounce  of  Vermicella, 
fet  it  on  the  Fire,  and  let  it  boil  foftly.  In  the  mean  Time  take  a 
French  Roll,  cut  a  little  Hole  in  the  Top,  take  out  the  Crumb, 
fry  the  Cruft  Brown  in  Batter,  take  the  Flefh  oft  the  Fiih  you  laid 
by,  cut  it  into  little  Pieces,  put  it  into  a  Sauce-pan,  with  two 
or  three  Spoonfuls  of  the  Soop,  fhake  in  a  little  Flour,  put  in  a 
Piece  of  Butter,  a  little  Pepper  and  Salt  3  Flake  them  together  in 
the  Sauce-pan  over  the  Fire  till  it  is  quite  thick,  then  fill  the  Roll 
with  it,  pour  your  Soop  into  your  Difh,  let  the  Roll  fwim  in  the 
Middle,  and  fend  it  to  Table.  ; 

To  male  an  Oyfler  Soop. 

\TGUR.  Stock  muft  be  made  of  any  Sort  of  Fifh  the  Place 
JL  affords  3  let.  there  be  about  two  Quarts,  take  a  Pint  of 
Oyfters,  beard  them,  put  them  into  a  Sauce-pan,  ftrain  the  Li- 
cpior,  let  them  flew  two  or  three  Minutes  m  their  own  Liquor, 
then  take  the  hard  Parts  of  the  Oyfters,  and.  beat  them  in  a  Mor¬ 
tar,  with  the  Yolks  of  four  hard  Eggs  3  mix  them  with  fome  of 
the  Soop,  put  them  with  the  other  Part  of  the  Oyfters  and  Li¬ 
quor  into  a  Sauce-pan,  a  little  Nutmeg,  Pepper  and  Salt :  ftir 
them  well  together,  and  let  it  boil  a  Quarter  of  an  Hour.  Difh 
it  up,  and  fend  it  to  Table. 


To  male  an  Almond  Soop. 

I  a  Almonds,  blanch  them,  and  beat  them  in  a 

Marble  Mortar,  with  the  Yolks  of  twelve  hard  Ego’s  till 
ey  are  a  fine  'Pafte  3  mix  them  by  Degrees  with  two  Quarts  of 
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new  Milk,  a  Quart  of  Cream,  a  Quarter  of  a  Pound  of  Double- 
refined  Sugar  beat  fine,  a  Pennyworth  of  Orange-dower  Water, 
ftir  all  well  together  •  when  it  is  well  mixed,  fet  it  over  a  flow 
Fire,  and  keep  it  flirring  quick  all  the  while,  till  you  find  it  is 
thick  enough  5  then  pour  it  into  your  Difh,  and  fend  it  to  Table. 
If  you  don’t  be  very  careful  it  will  curdle. 

To  make  a  Rice  Soop. 

'T'AKE  two  Quarts  of  Water,  a  Pound  of  Rice,  a  little  Cinnamon  5 
cover  it  clofe,  and  let  it  fimmer  very  foftly  till  the  Rice  is 
quite  tender  :  Take  out  the  Cinnamon,  then  fweeten  it  to  your 
Palate,'  grate  FXalf  a  N  utmeg,  and  let  it  Hand  till  it  is  cold  •  then 
beat  up  the  Yolks  of  three  Eggs,  with  Half  a  Pint  of  White  Wine, 
mix  them  very  well,  then  fhir  them  into  the  Rice,  fet  them  on  a 
flow  Fire,  and  keep  flirring  all  the  Time  for  fear  of  curdling. 
When  it  is  of  a  good  Thicknefs,  and  boils,  take  it.  up.  Keep 
flirring  it  till  you  put  it  into  your  Diih. 


To  make  a  Barley  Soop. 

HpAKE  a  Gallon  of  Water,  Half  a  Pound  of  Barley,  a  Blade 
or  two  of  Mace,  a  large  Cruft  of  Bread,  and  a  little  Lemon- 
peel.  Let  it  boil  till  it  comes  to  two  Quarts,  then  add  Half  a 
Pint  of  White  Wine,  and  fweeten  to  your  Palate. 


To  make  a  Turnip  Soop. 

*“PAKE  a  Gallon  of  Water,  and  a  Bunch  of  Turnips,  pare  them, 

•  fave  three  or  four  out,  put  the  reft  into  the  Water,  with  Half 
an  Ounce  of  Whole  Pepper,  an  Onion  ftuck  with  Cloves,  a  Blade 
of  Mace,  Haifa  Nutmeg  bryifed,  a  little  Bundle  of  Sweet  Herbs, 
and  a  large  Cruft  of  Bread.  Let  thefe  boil  an  Hour  pretty  fall, 
then  ftrain  it  through  a  Sieve,  fqueezing  the  Turnips  through  3 
walh  and  cut  a  Bunch  of  Sellery  very  {mail,  fet  it  on  in  the  Li¬ 
quor  on  the  Fire,  cover  it  clofe,  and  let  it  flew.  In  the  mean!  fme 
cut  the  Turnips  you  faved  into  Dice,  and  two  or  three  fmall  Car¬ 
rots  clean  fcraped,  and  cut  in  little  Pieces  3  put  Half  thefe  Turnips 
and  Carrots  into  the  Pot  with  the  Sellery,  and  the  other  Half  fry 
Brown  in  freih  Butter.  You  muft  flour  them  firft,  and  two  or 
three  Onions  peeled,  cut  in  thin  Slices  and  fry’d  Brown  3  then 
put  them  all  into  the  Soop,  with  an  Ounce  of  Vermicella.  Let 
your  Soop  boil  foftly  till  the  Sellery  is  quite  tender,  and  your 
Soop  good.  Seafon  it  with  Salt  to  your  Palate. 
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To  male  an  Egg  Soop. 

TpEAT  the  Yolks  of  two  Eggs  in  your  Difh,  with  a  Piece  of  But- 
ter  as  big  as  an  Hen’s  Egg,  take  a  Tea-Kettle  of  boiling  Water 
in  one  Hand,  and  a  Spoon  in  the  other,  pour  in  about  a  Quart  by 
Degrees,  then  keep  ftirring  it  all  the  Time  well  till  the  Eggs  are 
well  mixed,  and  the  Butter  melted  j  then  pour  it  into  a  Sauce¬ 
pan.  ai  d  keep  ftirring  it  all  the  Time  till  it  begins  to  dimmer. 
Take  it  off  the  Fire,  and  pour  it  between  two  Veftels,  out  of  one 
into  the  o  her  till  it  is  quite  fmooidq  and  has  a  great  Froth.  Set 
it  on  the  Fire  again,  keep  ftirring  it  till  it  is  quite  hot  5  then 

pour  it  into  the  Soop-diih,  and  fend  it  to  Table  hot. 

%  _ 

To  male  Peas  Porridge. 

^T'AKE  a  Quart  of  Green  Peas,  put  to  them  a  Quart  of  Water,  a 
”*■  Bundle  of  dry’d  Mint,  and  a  little  Salt.  Let  them  boil 
till  the  Peas  are  quite  tender ;  then  put  in  fome  beaten  Pepper,  a 
Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour,  ftir  it  all  to¬ 
gether,  and  let  it  boil  a  few  Minutes  :  Then  add  two  Quarts  of 
Milk,  let  it  boil  a  Quarter  of  an  Hour,  take  out  the  Mint,  and 
ferve  it  up. 

To  male  a  White  Pot. 

npAKE  two  Quarts  of  new  Milk,  eight  Eggs,  and  Half  the 
Whites  beat  up  wh  1  a  little  Rofe  W7ater,  a  Nutmeg,  a 
Quarter  of  a  Pound  o'  Sugar  5  cut  a  Penny-Loaf  in  very  thin 
Slices,  and  pour  your  Milk  and  Eggs  over.  Put  a  little  Bit  of 
fweet  Butter  on  the  Top.  Bake  it  in  a  flow  Oven  Half  an 
Hour. 

To  male  a  Rice  White  Pot. 

TIQI  L  a  Pound  of  Rice  in  two  Quarts  of  new  Milk,  till  it  is 
^  tender  and  thick,  beat  it  in  a  Mortar  with  a  Quarter  of  a 
Pound  of  fweet  Almonds  blanched  $  then  boil  two  Quarts  of 
Cream,  with  a  few  Crumbs  of  White  Bread,  and  two  or  three 
Blades  of  Mace.  Mix  it  all  with  eight  Eggs,  a  little  Rofe  Water, 
and  fweeten  to  your  Tafte.  Cut  fome  candied  Orange  and 
Citron-reels  thin,  and  lay  it  in.  It  muft  be  put  into  a  flow 
Oven. 
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■  To  make  Rice  Milk. 

^T'AKE  Half  a  Pound  of  Rice,  boil  it  in  a  Quart  of  Water, 
with  a  little  Cinnamon,  Let  it  boil  till  the  Water  is  all 
wafted  ^  take  great  Care  it  does  not  burn,  then  add  three  Pints  of 
Milk, _  and  the  Yolk  of  an  Egg  beat  up.  Keep  it  ftirring,  and 
when  it  boils  take  it  up.  Sweeten  to  your  Palate. 


To  male  an  Orange  Fool. 

AKE  the  Juice  of  fix  Oranges  and  ftx  Eggs  well  beaten,  g 
Pint  of  Cream,  a  Quarter  of  a  Pound  of  Sugar,  a  little  Cin¬ 
namon  and  Nutmeg,  Mix  all  together,  and  keep  ftirring  over  a 
flow  Fire  till  it  is  thick,  then  put  in  a  little  Piece  of  Butter,  and 
keep  ftirring  til]  cold,  and  difti  it  up. 


To  make  a  Weftminfter  Fool. 

Hp AKE  a  Penny-Loaf,  cut  it  into  thin  Slices,  wet  them  with 
JL  Sack,  lay  them  in  the  Bottom  of  a  Difh.  :  Take  a  Quart  of 
Cream,  beat  up  fix  Eggs,  two  Spoonfuls  of  Rofe  Water,  a  Blade 
of  Mace,  and  fome  grated  Nutmeg.  Sweeten  to  your  Tafte.  Put 
all  this  into  a  Sauce-pan,  and  keep  ftirring  all  the  Time  over  a 
flow  Fire  for  fear  of  curdling.  W  hen  it  begins  to  be  thick,  pour 
it  into  the  Difh  over  the  Bread,  Let  it  ftand  till  it  is  cold,  and 
ferve  it  up. 


To  make  a  Goofeberry  Fool. 

HP  AKE  two  Quarts  of  Goofeberries,  fet  them  on  the  Fire  in 
*  about  a  Quart  of  Water.  When  they  begin  to  iimmer,  and 
turn  yellow,  and  begin  to  plump,  throw  them  into  a  Cullender 
to  drain  the  Water  out  5  then  with  the  Back  of  a  Spoon  carefully 
fqueeze  the  Pulp,  throw  the  Sieve  into  a  Difh,  make  them  pretty 
fweet,  and  let  them  ftand  till  they  are  cold.  In  the  mean  Time 
take  two  Quarts  of  new  Milk,  and  the  Yolks  of  four  Eggs,  beat 
up  with  a  little  grated  Nutmeg  3  ftir  it  foftly  over  a  flow  Fire, 
when  it  begins  to  iimmer,  take  it  off,  and  by  Degrees  ftir  it  into- 
tire  Goofeberries.  Let  it  ftand  till  it  is  cold,  and  ferve  it  up.  If 
you  make  it  with  Cream,  you  need  not  put  any  Eggs  in :  Anti 
if  it  is  not  thick  enough,  it  is  only  boiling  more  Goofeberries, 
But  that  you  mull  do-  as  you  think  proper. 


* 
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To  make  Furmity. 

TAKE  a  Quart  of  ready -boiled  Wheat,  two  Quarts  of  Milk,  3 
Quarter  of  a  Pound  of  Currants  clean  picked  and  waf bed  * 
ftir  thefe  together  and  boil  them,  beat  up  the  Yolks  of  three  or 
four  Eggs,  a  little  Nutmeg,  with  two  or  three  Spoonfuls  of  Milk, 
add  to  the  Wheat  3  ftir  them  together  for  a  few  Minutes,  liien 
fweeten  to  your  Palate,  and  fend  it  to  Fable. 

To  make  Plumb  Porridge,  or  Barley  Gruel. 

TAKE  a  Gallon  of  Water,  Half  a  Pound  of  Barley,  a  Quarter 
of  a  Pound  of  Raifins  clean  walked,  a  Quarter  of  a  Pound 
of  Currants  clean  walked  and  picked.  Boil  thefe  till  above  Half 
the  Water  is  wafted,  with  two  or  three  Blades  of  Mace.  _  Then 
fweeten  it  to  your  Palate,  and  add  Half  a  Pint  of  W  hite  Wine. 

To  make  Butter'd  Wheat. 

PUT  your  Wheat  into  a  Sauce-pan,  when  it  is  hot,  ftir  irt 
a  good  Piece  of  Butter,  a  little  grated  Nutmeg,  and  fweetei* 
to  your  Palate. 

To  make  Plumb  Gruel* 

TAKE  two  Quarts  of  Wrater,  two  large  Spoonfuls  of  Oatmeal, 
ftir  it  together,  a  Blade  or  two  of  Mace,  a  little  Piece  of 
Lemon-peel  3  boil  it  for  five  or  fix  Minutes  (take  care  it  don  t 
boil  over)  then  ftrain  it  oft,  and  put  it  into  the  Sauce-pan  again, 
with  Half  a  Pound  of  Currants  clean  wafhed  and  picked.  Let 
them  boil  about  ten  Minutes,  add  a  Glafs  of  White  Wine,  a  little 
grated  Nutmeg,  and  fweeten  to  your  Palate. 

To  make  a  Flour  Hafty-pudding. 

TAKE  a  Quart  of  Milk,  and  four  Bay- Leaves,  fet  it  on  the 
Fire  to  boil,  beat  up  the  Yolks  of  two  Eggs,  and  ftir  in  a 
little  Salt.  Take  two  or  three  Spoonfuls  of  Milk,  and  beat  up 
with  your  Eggs,  and  ftir  in  your  Milk,  then  with  a  Wooden 
Spoon  in  one  Hand,  and  the  Flour  in  the  other,  ftir  it  in  till  it  is 
of  a  good  Thicknefs,  but  not  too  thick.  Let  it  boil  and  keep  it 
ftirring,  then  pour  it  into  a  Difh,  and  ftick  Pieces  of  Butter  here 
and  there.  You  may  omit  the  Egg  if  you  don’t  like  it :  But  it 
is  a  great  Addition  to  the  Pudding,  and  a  little  Piece  of  Butter 
ftirred  in  the  Milk,  makes  it  eat  ihort  and  fine,  Take  out  the 
Bay-Leaves  before  you  ppt  in  the  Flour. 
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To  make  an  Oatmeal  Hafty-pudding, 

HP  AKE  a  Quart  of  Water,  fet  it  on  to  boil,  put  in  a  Piece  of 
Butter,  and  fome  Salt  j  when  it  boils,  Bir  in  the  Oatmeal  as 
you  do  the  Flour,  till  it  is  of  a  good  Th ic Jtnefs.  Let  it  boil  a 
few  Minutes,  pour  it  in  your  Dilh,  and  flick  Pieces  of  Butter  in  it ; 
Or  eat  with  Wine  and  Sugar,  or  Ale  and  Sugar,  of  Cream,  of 
new  Milk.  This  is  bell  made  with  Scotch  Oatmeal. 

To  make  an  excellent  Sack  Poflefc 

EAT  fifteen  Eggs,  Whites  and  Yolks  very  well,  and  Brain 
them  •  then  put  three  Quarters  of  a  Pound  of  White  Sugar 
into  a  Pint  of  Canary,  and  mix  it  with  your  Eggs  in  a  Bafon  j 
fet  it  over  a  Chaffing  Difli  of  Coals,  and  keep  continually  Birring 
it  till  it  Is  'Balding  hot.  In  the  mean  'l  ime  grate  fome  Nutmeg 
into  a  Quart  of  Milk,  and  boil  it  5  then  pour  it  into  your  Eggs 
and  Wine,  they  being  Raided  hot.  Hold  your  Hand  very  high 
as  you  pour  it,  and  forrie  Body  Birring  it  all  the  Time  you  are 
pouring  in  the.  Milk :  Then  take  it  off  the  Chaffing -dilh,  fet  it 
before  the  Fire  Half  an  Hour,  arid  ferve  it  up. 
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To  make  another  Sack  PoffcL 


AKE  a  Quart  of  new  Milk,  four  Naples  Bifcuits,  crumble 
them,  and  when  the  Milk  boils  throw  them  in.  JuB  give 
it  one  boil,  take  it  oft,  grate  in  fome  Nutmeg,  and  f wee  ten  to 
your  Palate  :  Then  pour  in  Half  a  Pint  of  Sack,  Birring  it  all 
the  Time,  and  ferve  it  up.  You  may  crumble  White  Breads 
Inftead  of  Bifcuits. 

Or  make  it  thus* 

13  OIL  a  Quart  of  Cream,  or  new  Milk,  with  the  Yolks  oft  WO’ 

.  Eggs  5  firft,  take  a  Trench  Roll,  and  cut  it  as  thin  as  poffible* 
you  can  in  little  Pieces  :  Lay  it  in  the  Dilh  you  intend  for  th& 
Pofifet.  When  the  Milk  boils  (which  you  muB  keep  Birring  all 
the  Time)  pour  it  o  ver  the  Bread,  and  Bir  it  together  $  cover  it 
clofe,  then  take  a  Pint  of  Canary,  a  Quarter  of  a  Pound  of  Sugar, 
and  grate  in  fome  Nutmeg,  When  it  boils  pour  it  into  the  Milk, 
Birring  it  all  the  Time,  and  ferve  it  up. 

To  make  a  fine  Hafiy-pudding, 

'BREAK  an  Egg  into  fine  Flour,  and  with  your  Hand  work  up 
,  as  much  as  you  can  into  as  Biff  Paffe  as  is  poflible,  then 
mince  it  as  final!  as  .Herbs  to  the  Pot*  as  fmall  as,  if  it  were  to  be 
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lifted  3  then  fet  a  Quart  of  Milk  a  boiling,  and  put  it  in  the 
Pafte  fo  cut :  Put  in  a  little  Salt,  a  little  beaten  Cinnamon  and 
Sugar,  a  Piece  of  Butter  as  big  as  a  Walnut,  and  Birring  all  one 
Way.  When  it  is  as  thick  as  you  would  have  it,  fbir  in  fuch 
another  Piece  of  Butter,  then  pour  it  into  your  Difh,  and  ilick 
Pieces  of  Butter  here  and  there.  Send  it  to  Table  hot. 

To  make  Hafty  Fritters. 

'T'AKE  a  Stew-pan,  putin  fome  Butter,  and. let  it  be  hot:  In 
the  mean  Time  take  Half  a  Pint  of  All-ale  not  bitter,  and 
ftir  in  fome  Flour  by  Degrees  in  a  little  of  the  Ale  3  put  in  a  few 
Currants,  or  chopped  Apples,  beat  them  up  quick,  and  drop  a 
large  Spoonful  at  a  Time  all  over  the  Pan.  Take  Care  they  don’t 
flick  together,  turn  them  with  an  Egg  ilice,  and  when  they  are  of 
a  fine  Brown,  lay  them  in  a  Dilh,  and  throw  fome  Sugar  over 
them.  Garnifh  with  Orange  cut  into  Quarters. 

To  make  fine  Fritters. 

BUT  to  Half  a  Pint  of  thick  Cream  four  Eggs  well  beaten,  a 
little  Brandy,  fome  Nutmeg  and  Ginger.  Make  this  into  a 
thick  Batter  with  Flour,  and  your  Apples  muff  be  Golden  Pippins 
pared  and  chopped  with  a  Knife  3  mix  all  together,  and  fry  them 
in  Butter;  .  At  any  Time  you  may  make  an  Alteration  in  the 
Fritters,  with  Currants. 


Another  Way. 

T^RY  fome  of  the  fineB  Flour  well  before  the  Fire  :  Mix  it 
with 'a  Quart  of  new  Milk,  not  too  thick,  fix  or  eight 
Eggs,  a  little  Nutmeg,  a  little  Mace,  a  little  Salt,  and  a  Quarter 
of  a  Pint  of  Sack  or  Ale,  or  a  Glafs  of  Brandy.  Beat  them 
well  together,  then  make  them  pretty  thick  with  Pippins,  and 
fry  them  dry. 

To  make  Apple  Fritters. 

BEAT  the  Yolks  of  eight  Eggs,  the  Whites  of  four  well  toge- 
"  ther,  and  Brain  them  into  a  Pan;  then  take  a  Quart  of 
Cream,  make  it  as  hot  as  you  can  bear  your  Finger  in  it,  then 
put  to  it  a  Quarter  of  a  Pint  of  Sack,  three  Quarters  of  a  Pint  of 
Ale,  and  make  a  PoflTet  of  it.  When  it  is  cool  put  it  to  your 
Eggs,  beating  it  well  together,  then  put  in  Nutmeg,  Ginger,  Salt, 
and  Flour  to  your  liking.  Your  Batter  fhouid  be  pretty  thick, 

theft 
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then  put  in  Pippins  fliced  or  fcraped,  and  fry  them  in  a  good  deal 
of  Butter  quick. 

To  make  Curd  Fritters. 

TT  AVTNG  a  Handful  of  Curds  and  a  Handful  of  Flour,  and  ten 
Eggs  well  beaten  and  (trained,  forne  Sugar,  Glove?,  Mace, 
and  Nutmeg  beat,  a  little  Saffron  ;  (tir  all  well  together,  and 
fry  them  quick,  and  of  a  fine  light  Brown. 

To  male  Fritters  Royal. 

OpAKE  a  Quart  of  new  Milk,  put  it  into  a  Skillet  or  Sauce-pan, 
•*-  and  as.  the  Milk  boils  up,  pour  in  a  Pint  of  Sack.  Let  it  boil 
up,  then  take  it  off,  and  let  it  Hand  five  or  fix  Minutes,  then  skim 
off  all  the  Curd,  and  put  it  into  a  Bafon  *  beat  it  up  well  with 
fix  Eggs,  feafon  it  with  Nutmeg,  then  beat  it  up  with  a  Wisk, 
add  Flour  to  make  it  as  thick  as  Batter  ufually  is,  put  in  forne 
fine  Sugar,  and  fry  them  quick. 

To  male  Skirret  Fritters. 

^PAKE  a  Pint  of  Pulp  of  Skirrets  and  a  Spoonful  of  Flour,  the 
Yolks  of  four  Eggs,  Sugar  and  Spice,  make  it  into  a  thick 
Batter,  and  fry  them  quick. 


To  male  White  Fritters. 

TLTAVING  fome  Rice,  wafh  it  in  five  or  fix  feveral  Waters,  and 
dry  it  very  well  before  the  Fire  *  then  beat  it  in  a  Mortar  very 
fine,  and  lift  it  through  a  Lawn-fieve,  that  it  may  be  very  fine. 
Yrou  mull  have  at  leaff  an  Ounce  of  it,  then  put  it  into  a  Sauce- 
pan,  juil  wet  it  with  Milk,  and  when  it  is  well  incorporated 
with  it,  add  to  it  another  Pint  of  Milk.  Set  the  Whole  over  a 
Stove  or  very  (low  Fire,  and  take  Care  to  keep  it  always  moving; 
put  in  a  little  Sugar,  and  fome  candied  Lemon-peel  grated,  keep 
it  over  the  Fire  till  it  is  alraoft  come. to  the  Thicknefs  of  a  fine 
Pafie,  flour  a  Peal  and  pour  it  on  it,  and  fpread  it  abroad  with  a 
Rolling-pin.  When  it  is  quite  cold  cut  it  into  little  Models, 
taking  Care  that  they  Hick  not  one  to  the  other  5  flour  your  Hands 
and  roll  up  your  Fritters  handfomely,  and  fry  them.  When  you 
ferve  them  up,  pour  a  little  Orange-flower  Water  over  them  and 
Sugar.  Thefe  make  a  pretty  Side-Diih ;  or  are  very  pretty  to 
garaiih  a  fine  Diili  with. 
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To  make  Water  Fritters. 

T  A  KE  a  Pint  of  Water,  put  into  a  Sauce-pan  a  Piece  of  Butter 
as  big  as  a  Walnut,  a  little  Salt,  and  fome  candied  Lemon- 
peel  minced  very  fmall.  Make  this'  boil  over  a  Stove,  then  put  in 
two  good  Handfuls  of  Flour,  and  turn  it  about  by  main  Strength 
till  the  Water  and  Flour  be  well  mixed  together,  and  none  of  the 
laft  flick  to  the  Sauce-pan  5  then  take  it  off  the  Stove,  ivfix  in  the 
Yolks  of  two  Eggs,  mix  them  well  together,  continuing  to  put  in 
more,  two  by  two,  till  you  have  Burred-  m  ten  or  twelve,  and  your 
Pafte  be  very  fine  5  then  drudge  a  Peal  thick  with  Flour,  and  dip¬ 
ping  your  Hand  into  Flour,  take  out  your  Pafie  Bit  by  Bit,  and 
lay  it  on  a  Peal.  When  it  has  lain  a  little  while  roll  it,  and  cut  jt 
into  little  Pieces,  taking  Care  that  they  Bick  not  one  to  another  ; 

fry  them  of  a  fine  Brown,  put  a  little  Orange -flower  Water  pver 
them,  and  Sugar  9II  over. 

'  -•**  *  '  -A  *.  *• 

To  make  Syringed  Fritters. 

^AKE  about  a  Pint  of  Water,  and  a  Bit  of  Butter  the  Bignefs 
of  an  Egg,  witn  fome  Lemon  -  peel,  green  if  you  can  get  it, 
raipcd,  preserved  Lemon-peel,  and.  crilped  Orange-flowers ;  put  all 
together  in  a  Stew-pan  over  the  Fire,  and  when  boiling  throw  in 
lcme  fine  Flour ;  keep  it  ftirring,  put  in  by  Degrees  more  Flour 
ti  1  your  Batter  be  thick  enough,  take  it  off' the  Fire,  then  take  an 
Ounce  of  Sweet  A.monds,  four  Bitter  Ones,  pound  them  in  a 
Mortar,  ftir  in  two  Naples  Bifcuiis  crumbled,  two  E?gs  beat;  ftir 
all  together,  and  more  Eggs  till  your  Batter  be  thin  enough  to  be 
fyunged.  fill  your  Syringe,  your  Butter  being  hot,  Syringe  vour 
Fritters  m  it,  to  make  it  of  a  true  Lovers-Iinot,  and  being  well 
coloured,  ferve  them  up  for  a  Side-Difh. 

.t'n  another  l  ime,  you  may  rub  a  Sheet  of  Paper  with  Butter 
over  which  you  may  fyringe  your  Fritters,  and  make  them  iri 
What  ape  you  pleafe.  Your  Butter  being  hot,  turn  the  Paper 
vpfide-down  over  it  and  your  Fritters  will  eafily  drop  off.  When 
}ry  q  ftre.w  them  with  Sugar,  and  glaze  them.  F 

To  Maze  Vine-Heaves  Fritters. 

TfAAE  Fome  °S  ,t:!e  Vine-Leaves  you  can  get,  and 

Lh^ng  T  *“  ^  S,aIks>  P«  in  a  Difh  with  fome 
Brandy  green  Lemon  rafped,  and  fome  Sugar;  take  a 

da"Q: Y  °(  nne  F'our’.  ,.r‘,xtd  with  White  Wine  or  Ale,  let 
L,’  p“Utf,  he  ^  with  a  Spoon  drop  in  your  Batter,  take 
&  U.e  .hey  don  t  dick  one  to  the  other  j  on  each  Fritter  lay  a 
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Leaf;  fry  them  quick,  and  ftrew  Sugar  over  them,  and  glaze 
diem  with  a  red-hot  Shovel. 

With  all  Fritters  made  with  Milk  and  Eggs,  you  fhould  have, 
beaten  Cinnamon  and  Sugar  in  a  Saucer,  and  either  fqueeze  an 
Orange  over  it,  or  pour  a  Glafs  of  White  Wine,  and  io  throw 
Sugar  all  over  the  Difh,  and  they  fhould  be  fry’d  in  a  good  deal 
of  Fat  ^  therefore  they  are  heft  fried  in  Beef  Dripping,  or  Hog’s 
Lard,  when  it  can  be  done. 

To  make  Clary  Fritters. 

*T\AKE  your  Clary  Leaves,  cut  off  the  Stalks,  dip  them  one  by 
one  in  a  Batter  made  with  Milk  and  Flour,  your  Butter  being 
hot,  fry  them  quick.  This  is  a  pretty  heartening  Difh  for  a  lick 
or  weak  Perfon^  and  Comfery  Leaves  do  the  fame  Way. 

To  make  Apple  Frames. 

Z^UT  your  Apples  in  thick  Slices,  and  fry  them  of  a  fine  light 
^  Brown  ;  take  them  up,  and  lay  them  to  drain,  keep  thenT  as 
Whole  as  you  can,  and  either  pare  them  or  let  it  alone,  then  make  a 
Batter  as  follows :  Take  five  Eggs,  leaving  qut  two  Whites,  beat 
them  up  with  Cream  and  Flour,  and  a  little  Sack  5  make  it  the 
Thicknefs  of  a  Pancake  Batter,  pour  in  a  little  melted  Butter,  Nut¬ 
meg,  and  a  little  Sugar.  Let  your  Butter  be  hot,  and  drop  in  your 
Fritters,  and  on  every  one  lay  a  Slice  of  Apple,  and  then  more 
Batter  on  them.  Fry  them  of  a  fine  light  Brown  5  take  them  up, 
and  Brew  fome  double-refined  Sugar  all  over  them. 

To  make  an  Almond  Frazer 

/QLET  a  Pound  of  Jordan  Almonds  blanched,  Beep  them  in  a 
Pint  of  fweet  Cream,  ten  Yolks  of  Eggs,  and  four  Whites, 
take  out  the  Almonds  and  pound  them  in  a  Mortar  fine  $  then  mix 
them  again  in  the  Cream  and  Eggs?  put  in  Sugar  and  grated  White 
Bread,  Bir  them  well  together,  put  fome  frefh  Butter  into  the  Pan, 
let  it  be  hot  and  pour  it  in,  Birring  it  in  the  Pan  till  they  are  of 
a  good  Thicknefs  -7  and  when  it  is  enough,  turn  it  into  a  Difh, 
throw  Sugar  over  it,  and  ferve  it  up. 

To  make  Pancakes. 

TAKE  a  Quart  of  Milk,  beat  in  fix  or  eight  Eggs,  leaving 
Half  the  Whites  out  $  mix  it  well  till  your  Batter  is  of  a  fine 
Thicknefs.  You  muft  obferve  to  mix  your  Flour  firB  with  a  little 
Milk,  then  add  the  reft  by  Degrees  5  put  in  two  . Spoonfuls  of  beaten 

Ginger, 
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Ginger,  a  Glafs  of  Brandy,  a  little  Salt  5  dir  altogether,  make 
your  Stew-pan  very  clean,  put  in  a  Piece  of  Butter  as  big  as  a 
Walnut,  then  pour  in  a  Ladleful  of  Batter,  which  will  make  a 
Pancake,  moving  the  Pan  round  that  the  Batter  be  all  over  the 
Pan  3  lhake  the  Pan,  and  when  you  think  that  Side  is  enough  tofs 
it  5  if  you  can’t,  turn  it  cleaverly,  and  when  both  Sides  are  done, 
lay  it  in  a  Dhh  before  the  Fire,  and  fo  do  the  red.  You  mud  take 
Care  they  are  dry  5  when  you  fend  them  to  Table,  drew  a  little 


Sugar  over  them. 

O 
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To  make  fine  Pancakes. 


*npAKE  Half  a  Pint  of  Cream,  Half  a  Pint  of  Sack,  the  YYlks  of 
eighteen  Eggs  beat  fine,  a  little  Salt,  Half  a  Pound  of  fine 
Sugar,  a  little  beaten  Cinnamon,  Mace,  and  Nutmeg  5  then  put  in 
as  much  Flour  as  will  run  thin  over  the  Pan,  and  fry  them  in  frefh 
Butter.  This  Sort  of  Pancake  will  not  be  crifp,  but  very  good. 

A  fecond  Sort  of  Fine  Pancakes. 

*1PAKE  a  Pint  of  Cream,  and  eight  Eggs  well  beat,  a  . Nutmeg 
grated,  a  little  Salt,  Half  a  Pound  of  good  Difh  Butter  melted  3 
mix  all  together  with  as  much  Flour  as  will  make  them  into  a 
thin  Batter,  fry  them  nice,  and  turn  them  on  the  Back  of  a  Plate. 

A  third  Sort. 

*fPAK-E  fix  new-laid  Eggs  well  beat,  mix  them  with  a  Pint  of 
Cream,  a  Quarter  of  a  Pound  of  Sugar,  fome  grated  Nutmeg, 
and  as  much  Flour  as  will  make  the  Batter  of  a  proper  ThickneTs. 
Fry  thcfe  fine  Pancakes  in  fmall  Pans,  and  let  your  Pans  be  hot. 
Jon  mud  not  put  above  the  Bignefs  of  a  Nutmeg  of  Butter  at  a 
Time  into  the  Pan. 

A  fourth  Sort ,  call'd,  A  Quire  of  Paper. 

T  AKE  a  Pint  of  Cream,  fix  Eggs,  three  Spoonfuls  of  fine  Flour, 
X  three  of  Sack,  one  of  Orange-dower  Water,  a  little  Sugar,  and 
Half  a  Nutmeg  grated,  Half  a  Pound  of  melted  Butter  almod  cold  3 
mingle  all  well  together,  and  butter  the  Pan  for  the  drd  Pancake  • 
let  them  run  as  thin  as  po.fi? ble,  when  they  are  jud  coloured  they 
are  enough  ;  And  fo  do  with  all  the  fine  PanroWc 
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7b  male  Rice  Pancakes. 

^TpAKE  a  Quart  of  Cream,  and  three  Spoonfuls  of  Flour  of  Rice, 
"**  fet  it  on  a  flow  Fire,  and  keep  it  flirting  till  it  is  thick  as 
Pap.  Stir  in  Half  a  Pound  of  Butter,  a  Nutmeg  grated,  then  pour 
it  out  into  an  earthen  Pan,  and  when  it  is  cold,  Air  in  three  or 
lour  Spoonfuls  of  Flour,  a  little  Salt,  fome  Sugar,  nine  Eggs  well 
beaten  5  mix  all  well  together,  and  fry  them  nicely.  When  you 
have  no  Cream  ufe  new  Milk,  and  one  Spoonful  more  of  the 
Flour  of  Rice. 


To  make  a  Fupton  of  Apples. 

"PARE  fome  Apples,  take  out  the  Cores,  and  put  them  into  a 
■* ■'  Skillet :  To  a  Quart-Mugful  heaped,  put  in  a  Quarter  of  a 
Pound  of  Sugar,  and  two  Spoonfuls  of  Water.  Do  them  over  a 
flow  Fire,  keep  them  Airring,  add  a  little  Cinnamon  5  when  it 
is  quite  thick,  and  like  a  Marmalade,  let  it  hand  till  cool.  Beat 
up  the  Yolks  of  four  or  five  Eggs,  and  Air  in  a  Handful  of  grated 
Bread  and  a  Quarter  of  a  Pound  of  frejfh  Butter  5  then  form  it 
into  wnat  Shape  you  pleafe,  and  bake  it  in  a  flow  Oven,  and  then 
turn  it  upfide-down  on  a  Plate  for  a  Second  Courfe. 

To  male  Black  Caps. 

PUT  twelve  large  Apples  in  Halves,  and  take  out  the  Cores, 

•  place  them  on  a  thin  Patty-pan,  or  Mazareen,  as  clofe  toge¬ 
ther  as  they  can  lye,  with  the  flat  Side  downwards,  fqueeze  3 
Lemon  in,  two  Spoonfuls  of  Orange-flower  Water,  and  pour  over 
them-  flared  fome  Lemon-peel  fine  and  throw  over  them,  and 
grate  fine  Sugar  all  over.  Set  them  in  a  quick  Oven,  and  Half  an 
Hour  will  do  them. .  When  you  fend  them  to  Table,  throw  fine 
Sugar  all  over  the  Diili. 


7b  bale  Apples  Whole, 

JP  U!  T  your  Apples  into  an  earthen  Pan,  with  a  few  Cloves,  and 
a  little  Lemon-peel,  fome  coarfe  Sugar,  a  Glafs  ofRed  Winej  put 
them  into  a  quick  Oven,  and  they  will  take  an  Hour  baking. 


7b  fiew  Pears. 

pARE  fix  Pears,  and  either  Quarter  them,  or  do  them  Whole  y 
but  makes  a  pretty  DiAi  with  one  Whole,  the  other  cut  in 
Quarters,  and  the  Cores  taken  out.  Lay  them  in  a  deep  earthen  Pot, 

witk 
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with  a  few  Cloves,  a  Piece  of  Lemon-peel,  a  Gill  of  Red  \\  me, 
and  a  Quarter  of  a  Pound  of  fine  Sugar.  If  the  Pears  are  very_ 
lar^e,  they  will  take  Half  a  Pound  of  Sugar,  and  Half  a  Pint  of 
Re?l  Wine  3  cover  them  clofe  with  Brown  Paper,  and  bake  them 

till  they  are  enough.  7 

Serve  them  hot  or  cold*  juft  as  you  like  them,  and  they  will 

be  very  good  with  Watef  m  the  place  of  Wine. 

To  few  Pears  in  a  Sauce-pan. 

PUT  them  into  a  Sauce-pan,  with  the  Ingredients  as  before  $ 
cover  them,  and  do  them  over  a  flow  Fire.  When  they  are 
enough  take  them  off. 

,  To  flew  Pears  Purple. 

PARE  four  Pears,  cut  them  into  Quarters,  core  them,  put  them 
into  a  Stew-pan,  with  a  Quarter  of  a  Pint  of  Water,  a  Quarter 
of  a  Pound  of  Sugar,  cover  them  with  a  Pewter  Plate,  then  cover 
the  Pan  with  the  Lid,  and  do  them  over  a  flow  Fire.  Look  at 
them  often,  for  fear  of  melting  the  Plate  3  when  they  are  enough, 
and  the  Liquor  looks  of  a  fine  Purple*  take  them  oft*  and  lay 
them  in  your  Difh.  with  the  Liquor  3  when  cold  ferve  them  up  for 
a  Side-Difh  at  a  Second  Courfe,  or  juft  as  you  pleafe. 

To  flew  Pippins  Whole. 

TAKE  twelve  Golden  Pippins,  pare  them,  put  the  Parings  int6 
a  Sauce-pan,  with  Water  enough  to  cover  them,  a  Blade  of 
Mace,  two  or  three  Cloves,  a  Piece  of  Lemon-peel,  let  them  fim- 
mer  till  there  is  juft  enough  to  flew  the  Pippins  in*  then  ftrain  it, 
and  put  it  into  the  Sauce-pan  again,  with  Sugar  enough  to  make 
it  like  a  Syrup  3  then  put  them  in  a  Prefer ving-pan,  or  clean 
Stew-pan,  or  large  Sauce-pan,  and  pour  the  Syrup  o  ver  them.  Let 
there  be  enough  to  ftew  them  in  3  when  they  are  enough,  which 
you  will  know  by  the  Pippins  being  foft,  take  them  up,  lay  them 
in  a  little  Difh  with  the  Syrup:  When  cold,  ferve  them  up  3  or 
hot,  if  you  ehnfe  it* 

A  pretty  Made-Difth 

HpAKE  Half  a  Pound  of  Almonds  blanched  and  beat  fine,  with 
^  a  little  Rofe  or  Orange-flower  Water,  then  take  a  Quart  of 
fweet  thick  Cream,  and  boil  it  with  a  Piece  of  Cinnamon  aifd 
Mace,  fweeten  it  with  Sugar  to  your  Palate,  and  mix  it  with  your 
Almonds  3  ftir  it  well  together,  and  ftrain  it  through  a  Sieve.  Let 

your 
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Vour  Gr'eam  cool,  and  thicken  it  with  the  Yolks  of  fix  Eggs  »  then 
gar  mi  h  a  deep  Difh,  and  lay  Pafte  at  the  Bottom,  then  pat  in 
Hired  Artichoke-Bottoms,  being  Bril  boiled,  upon  that  a  little 
melted  Butter,  Hired  Catron  and  candied  Orange  •  fo  do  till  your 
Ddh  is  near  full,  then  pour  in  your  Cream,  and  bake  it  without 
^  h^d.  When  it  is  baked,  fcrape  Sugar  over  it,  and  ferve  it  up- 
hot.  Half  an  Hour  will  bake  it. 

To  make  Kickfhaws, 

A  KE  fiuft-pafte,  roll  it  thin,  and  if  you  have  any  Moulds 
y-  work  it  upon  them,  make  them  up  with  preferved  Pippins, 
xou  may  ^nil  fame  with  Goofebernes,  iome-with  Rasbernes,  of 
what  you.pieaie,  then  clofe  them  up,  and  either  bake  or  fry  them  3 
iiiiow  grated  Sugar  over  them,  and. ferve  them  up. 

Pain  Perch  •k  or  Cream  Toafts* 

1 C  G  two  French  Rolls,  cut  them  into  Slices  as  thick 
as  your  Finger,  Crumb  and  Cruft  together,  lay  them  on  a 
Fmi,  put  to  then/  a  Pint  of  Cream  and  Half  a  Pint  of  Milk  5 
•Hi ew  them  over  with  beaten  Cinnamon  and  -Sugar,  turn  them  fre- 
quently  till  they  are  tender,  but  take  Care  no?  to  break  them  3 
then  taxe  them  from  the  Cream  with  a  Slice,  break  four  or  five 
turn  your  Slices  of  Bread  in  the  Eggs*  and  fry  them  in 
clarified  Butter.  Make  them  of  a  good  BrownColour,  but  not  Black  3 
lerape  a  little  Sugar  on  them.  They  may  be  ferved  for  a  Second 
Courfe  D1H1,  but  fitteft  for  Supper. 


Salamangundy  for  a  Middk-Difl)  at  Supper . 

JlN  the  top  Plate  in  the  Middle,  which  fhould  Hand  higher  than 
the  reft,  take  a  fine  pickled  Herring,  bonte  it,  take  off  the  Head 
and  mince  the  reft  fine.  In  the  other  Plates  round,  put  the  follow-1 
mg  1  hings  :  In  one,  pare  a  Cucumber  and  cut  it  very  thin  5  in 
another,  Apples,  pared  and  cut  fulfil  5.  in  another,  an  Onion  peeled 
and  cut  fmall  3  in  another,  two  hard  Eggs  chopped  frnall,  the 
Vf  lutes  in  one,  and  the  Yolks  in  another  3  pickled  Gerkins  in  ano- 
tner  cut  fmall  3  in  another,  Sellery  cut  firiall  3  in  another,  pickled 
Red  Cabbage  chopped  fine  3  take  fome  Water-crefles  clean  walked 
and  picked,  flick  them  all  about  and  between  every  Plate  or  Saucer/ 
and  throw  Stertion  Flowers  about  the  Creftes.  You  tnilft  hav$ 
Oil  and  Vinegar,  and  Lemon  to  eat  with  it  If  it  is  prettily  fet 
out,  it  will  make  a  pretty  Figure  in  the  Middle  of  the  Table* 
or  you  may  lay  them  in  Heaps  in  a  Difh.  If  you  hate  not  all 
thefe  Ingredients,  fet  out  your  Plates  or  Saucers  with  juft  what 
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you  fancy,  and  in  the  room  of  a  pickled  Herring  you  may  mine# 
Anchovies. 

Tl)  male  a  Tanfey. 

PPAKE  ten  Eggs,  break  them  into  a  Pan,  put  to  them  a  little 
Salt,  beat  them  very  well,  then  put  to  them  eight  Ounces  of 
Loaf-Sugar  beat  fine,  and  a  Pint  of  the  Juice  of  Spinach.  Mix 
them  well  together,  and  ft  rain  it  into  a  Quart  of  Cream-  then 
grate  in  eight  Ounces  of  Naples  Bifcuit  or  White  Bread,  a  Nutmeg 
grated,  a  Quarter  of  a  Pound  of  Jordan  Almonds,  beat  in  a  Mortar* 
with  'a'  little  Juice  of  Tanfey  to  your  Tafte  :  Mix  thefe  all  to¬ 
gether,  put  it  into  a  Stew-pan,  with  a  Piece  of  Butter  as  large  as 
a  Pippin.  Set  it  over  a  flow  Charcoal  Fire,  keep  it  ftirring  till  it 
is  hardened  very  well,  then  butter  a  Diih  very  well,  put  hi  your 
Tanfey,  bake  it,  and  when  it  is  enough  turn  it  out  on  a  Pye-plate  ^ 
fqueeze  the  Juice  of  an  Orange  over  it,  and  throw  Sugar  all  over. 
Garnifh  with  Orange  cut  into  Quarters,  and  Sweet-Meats  cut  into 
little  long  Bits,  and  lay  all  over  it. 

Another  If  ay. 

MP ARE  a  Pint  of  Cream  and  Half  a  Pound  of  blanched  Almonds 
x  beat  fine,  with  Rofe  and  Orange-flower  Water,  ftir  them  to¬ 
gether  over  a  How  Fire  •  when  it  boils  take  it  off,  and  let  it  ftand 
till  cold  5  then  beat  in  ten  Eggs,  grate  in  a  final!  Nutmeg  four 
Naples  Bifcuits,  a  little  grated  Bread,  and  a  Grain  of  Musk. 
Sweeten  to  your  Tafte,  and  if  you  think  it  is  too  thick,  put  in 
fome  more  Cream,  the  Juice  of  Spinach  to  make  it  Green;  ftir  it 
well  together,  and  either  fry  it  or  bake  it.  If  you  fry  it  do  one 
Side  firft,  and  then  with  a  Diih  turn  the  other  Side. 

To  male  Hedge-Hog. 

HpAKE  two  Quarts  of  fweet  blanched  Almonds,  beat  them  well 
in  a  Monar,  with  a  little  Canary  and  Orange-flower  Water  to 
keep  them  from  oiling.  Make  them  into  a  ftift'Pafte,  then  beat 
m  the  Folks  of  twelve  Eggs,  leave  out  five  of  the  Whites,  put  to  it 
a  1  int  of  Cream,  fweeten  it  with  Sugar,  put  in  Half  a  Pound  of 
lweet  Butter  melted,  fet  it  on  a  Furnace  or  flow  Fire,  and  keep 
continually  ftirring  till  it  is  ffaff  enough  to  be  made  into  the  Form 
of  a  Hedge-Hog^  then  ftick  it  full  of  blanched  Almonds  flit, 
TV  tl  L]Cm  ^  Bke  the  Bnflels  of  a  Hedge-Hog,  then  put  it  into  a 
Ddh.  I  axe  a  Pint  of  Cream  and  the  Yolks  of  four  Eggs  beat 
up,  and  mix  with  the  Cream  5  fweeten  to  your  Palate,  and  keep 
t.itm  ftirring  over  a  flow  Fire  all  the  Time  till  it  is  hot,  their 
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pour  it  into  your  Difh  round  the  Hedge-Hog,  let  it  hand  till  it  is 
cold,  and  ferve  it  up. 

Or  you  may  make  a  fine  Hartfhorn  Jelly,  and  pour  into  the 
Difh,  which  will  look  very  pretty,  You  may  eat  Wine  and  Sugar 
with  it,  or  eat  it  without.  1 

Or  cold  Cream  fweetened,  with  a  Glafs  of  White  Wine  in  it 
and  the  Juice  of  a  Seville  Orange,  and  pour  into  the  Difh.  It  will 
be  pretty  for  Change. 

This  is  a  pretty  Side-Difh  at  a  Second  Courfe,  or  in  the  Middle 
lot  Supper,  or  in  a  grand  Dcfert.  Plump  two  Currants  for  the 
Eyes.  .  • 


ones. 


Or  make  it  thus  for  Change. 

two  Quarts  of  fweet  Almonds  blanched,  -twelve  bitter 
,  beat  them  in  a  Marble  Mortar  well  together,  with  Ca¬ 
nary  and  Orange-flower  Water,  two  Spoonfuls  of  the  Tmblure  of 
Salmon,  two  Spoonfuls  of  the  Juice  of  Sorrel,  beat  them  into  a  fine 
Paftc,  put  in  Half  a  Pound  of  melted  Butter,  mix  it  up  well,  a 
little  Nutmeg  and  beaten  Mace,  an  Ounce  of  Citron,  an  Ounce  of 
Orange-peel,  both  cut  fine,  mix  them  in,  the  Yolks  of  twelve  Eggs 
and  Half  the  Whites,  beat  up  and  mixed  in,  Haifa  Pint  of  Cream, 
Half  a  Pound  of  double-refined  Sugar,  and  work  it  up  all  together. 
If  it  is  not  ftift  enough  to  make  up  into  the.  Form  you  would 
have  it,  you  mail  have  a  Mould  for  it  3  butter  it  well,  then  put 
in  your  Ingredients,  and  bake  it.  The  Mould  muft  be  made  in 
fuch  a  Manner,  as  to  have  the  Head  peeping  out  ;  when  it  conies 
out  of  the  Oven,  have  ready  fome  Almonds  blanched  and  flit,  and 
boil’d  up  in  Sugar  till  Brown.  Stick  it  all  over  with  the  Almonds  3 
and  for  Sauce,  have  Red  Wine  and  Sugar  made  hot,  and  the  Juice 
of  an  Orange.  Send  it  hot  to  Table  for  a  Firfl  Courfe. 

You  may  leave  out  the  Saffron  and  Sorrel,  and  make  it  up  like 
Chickens,  or  any  other  Shape  you  pleafe,  or  alter  the  Sauce  to 
your  Fancy.  Butter,  Sugar  and  White  YY'ine  is  a  pretty  Sauce,  lor 
either  Baked  or  Boiled,  and  you  may  make  the  Sauce  of  what 
Colour  you  pleafe  5  or  put  it  into  a  Mould,  with  Half  a  Pound  of 
Currants  added  to  it,  and  boil  it  for  a  Pudding.  lrou  may  ufe 
Cochineal  in  the  room  of  Saffron. 

The  following  Liquor  you  may  make  to  mix  with  your  Sauces : 
Beat  an  Ounce  of  Cochineal  very  fine,  put  m  a  Pint  of  Water  in  a 
Skillet,  and  a  Quarter  of  an  Ounce  of  Roch  Alum  ;  boil  it  till 
the  Goodnefs  is  out,  ftrain  it  into  a  Phial,  with  an  Ounce  of  fine 
Sugar,  and  it  will  keep  fix  Months. 
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To  male  pretty  Almond  Puddings, 

HpAKE  a  Pound  and  a  Half  of  blanched  Almonds,  beat  them  fine 
with  a  little  Rofe  Water,  a  Pound  of  grated  Bread,  a  Pound 
and  a  Quarter  of  fine  Sugar,  a  Quarter  of  an  Ounce  of  Cinnamon, 
and  a  large  Nutmeg  beat-  fine,  Half  a  Pound  of  melted  Butter, 
mixed  with  the  Yolks  of  Eggs  and  four  Whites  beat  fine,  a  Pint  of 
Sack,  a  Pint  and  a  Half  of  Cream,  feme  Rofe  or  Orange-Bower 
Water  5  boil  the  Cream  and  tie  a  little  Bag  of  Saffron,  and  dip  in 
the  Cream  to  colour  it.  Pirffc  beat  your  Eggs  very  well,  and  mix 
with  your  Batter  5  beat  it  up,  then  the  Spice,  then  the  Almonds, 
then  the  Rofe  Water  and  Wine  by  Degrees,  beating  it  all  the  Time’ 
tuen  the  Sugar,  and  then  the  Cream  by  Degrees,  keeping  it  Bir¬ 
ring,  and  a  Quarter  of  a  Pound  of  Vermicella.  Stir  all  together, 
have  feme  Hog’s  Guts  nice  and  clean,  fill  them  only  Half  full,  and 
Q  you  put  in  the  Ingredients  here  and  there,  put  in  a  Bit  of 
Citron  j  tie  both  Enos  ot  the  Gut  tight,  and  boil  them,  about  a 
Quarter  ot  an  Hour,  You  may  add  Currants  for  Change. 

1  <  ■  »  w  r  •  -  ;"r  .> 

To  male  fry  d  Toafts. 

HTAKE  a  Penny-Loaf,  cut  it  into  Slices  a  Quarter  of  an  Inch 
thick  round-ways,  toaft  them,  and  then  take  a  Pint  of  Cream 
and  three  Eggs,  Half  a  Pint  of  Sack,  feme  Nutmeg,  and  fweetened 
to  your  1  ai  le.  Steep  tne  1  calls  in  it  for  three  or  lour  Hours  thpn 
have  ready  feme  Butter  hot  in  a  Pan,  put  in  the  Toafts  and  fry  them 
Biown,  Hytaem  in  a  Difh,  melt  a  little  Butter,  and  then  mix 
w.u3.t  ^is  le^t  5  if  none,  put  in  fome  Wine  and  Suoar,  and  pout5 
over  them.  .  They  make  a  pretty  Plate  or  Side-Kfl^for  Supper. 


To  ftevj  a  Brace  of  Carp. 

g CRAPE  them  very  clean,  then  gut  them,  walh  them  and  the 
Rows  in  a  Pint  of  good  ftale  Beer,  to  preferve  all  the  Blood, 
and  boil  the  Carp  with  a  little  Salt  in  the  Water 

In  the  mean  Time  tom  the  Beer,  and  put  it' into  a  Sauce-pan. 
with  a  Pint  Of  Red  Wire  two  or  three  Blades  of  Mace,  fome 
Whole  Pepper L  acre  and  White,  an  Onion  Ituck  with  Cloves,  Hal 
a  Nutmeg  bruifed,  a  Bundle  of  Sweet  Herbs,  a  Piece  of  Lemon- 
peel  as  bigms  a  Six-pmce,,  an  Anchovy,  a  little  Piece  of  Horfe- 
laelailu.  Let  meie  boil  together  foftly  for  a  Quarter  of  an  Hour. 

AlP  .  ihpn  irroiii  is  _  I  1  .  •  , 


covered  close }  'hen  -ftrain  it,  and  add  to  it  Half  the  hard  Ron 

Pat  Tff  O’0  cr  ‘nree  opoonfuls  ef  Catchup,  a  Quarter 'of 
Pound  or  field  Butter  and  a  .Spoonful  of  Mulhroom-pickle.  Let  i 
leil,  and  -keep  fbrring  «  till  the  Sauce  is  thick  and  enough  •  i 
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It  wants  any  Salt,  you  muft  put  fome  in  :  Then  take  the  reft  of  the 
Row,  and  beat  it  up  with  the  Yolk  of  an  Eg£,  fome  Nutmeg  and 
a  little  Le'mon-peel  cut  fmall,  fry  them  in  frefh  Butter  in  little 
Cakes,'  and  fome  Pieces  of  Bread  cut  Three-corner-ways  and  fry’d 
Brown.  When  the  Carp  is  enough  take  them  up,  pour  your  Sauce 
over  them,  lay  the  Cakes  round  the  Dilh,  with  Horfe  - raddilh 
fcrap’d  line,  and  fry’d  Pariley.  The  reft  lay  on  the  Carp,  and  the 
Bread  flick  about  them,  and  lay  round  them,  then  diced  Lemon 
notched  and  laid  round  the  Difh,  and  two  or  three  Pieces  on  the 
Caro.  Send  it  to  Table  hot. 

The  boiling  of  Carp  at  all  Times  is  the  bell  Way,  they  eat  fatter 
and  finer.  The  Hewing  of  them  is  no  Addition  to  the  Sauce,  and 
only  hardens  the  Fifh  and  fpoils  it.  If  you  would  have  your  Sauce 
White,  put  in,  good  Fifh,  Broth  inftead  of  Beer,  and  White  Wine 
in  the  room  of  Red  Wine.  Make  your  Broth  with  any  Sort  of 
frefh  Fifh  you  have,  and  feafon  it  as  you  do  Gravy, 

To  fry  Carp. 

"piRST  fcale  and  gut  them,  wafh  them  clean,  lay  them  in  a 
Cloth  to  dry,  then  flour  them,  and  fry  them  of  a  fine  light 
Brown.  Fry  fome  Toail  cut  Three-corner-ways,  and  the  Rows  ; 
when  your  Fifh  is  done,  lay  them  on  a  coarfe  Cloth  to  drain.  Let 
your  Sauce  be  Butter  and  Anchovy,  with  the  Juice  of  Lemon.  Lay 
your  Carp  in  the  Dilh,  the  Rows  on  each  Side,  and  garniili  with 
the  fry’d  Toaffc  and  Lemon. 


To  bale  a  Carp, 


QC  ALE,  wafh,  and  clean  a  Brace  of  Carp  very  well  -  take  an 
.  earthen  Pan  deep  enough  to  lye  cleaverly  in,  butter  the  Pan  a 
little,  lay  in  your  C/arp  *  feafon  it  with  Mace,  Cloves,  Nutmeg, and 
Black  and  White  Pepper,  a  Bundle  of  Sweet  Herbs,  an  Onion,  an 
Anchovy,  pour  m  a  Bottle  of  White  Wine,  cover  it  clofe  and  let 
them  bake  an  Hour  in  a  hot  Oven,  if  large  •  if  fmall,  a  lets  Time 
will  do  them.  When  they  are  enough,  carefully  take  them  up  and 
lay  them  in  a  Dilh  3  fet  it  over  hot  Water  to  keep  it  hot,  and 
cover  it  clofe,  then  pour  all  the  Liquor  they  were  baked  in  into 
a  ^Sauce-pan,  let  it  boil  a  Minute  or  two,  then  drain  it,  and  add 
Haifa  Pound  of  Butter  rolled  m  Flour.  Let  it  boil,  keep  Birring 
it,  fqueeze  in  the  Juice  of  Half  a  Lemon,  and  put  in  what  Salt 
you  want  3  peur  the  Sauce  oyer  the  Fifh,  lay  the  Rows  round, 
and  fiafi.ilh,  with  Lemon,  Obferve  to  skim  all  the  Fat  off  the 
Liquor. 
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To  fry  Tench. 

CLIME  your  Tenches,  flit  the  Skin  along  the  Backs,  and  with 
^  the  Point  of  your  Knife  raife  it  up  from  the  Bone,  then  cut  the 
Skin  acrofs  at  the  Head  and  Tail,  then  ffrip  it  oh,  and  take  out 
the  Bone  $  then  take  another  Tench,  or  a  Carp,  and  mince  the  Fle/h 
fmall  w i t b, M u in ro o ms ,  Chives  and  Parfley.  Seafon  them  with  Salt, 
Pepper,  beaten  Mace,  Nutmeg  and  a  few7  favoury  Herbs  minced 
fmall.  Mingle  thefe  all  well  together,  then  pound  them  in  a  Mor¬ 
tar,  with  Crumbs  of  Bread  as  much  as  twro  Eggs  foaked  in  Cream, 
the  Yolks  of  three  or  tour  Eggs  and  a  Piece  of  Butter.  When  thefe 
have  been  well  pounded,  fluid  the  Tenches  with  this  Farce  ;  Take 
clarified  Butter,  put  it  into  a  Pan,  fet  it  over  the  Fire,  and  when 
it  is  hophour  your  Tenches,  and  put  them  into  the  Pan  one  by  one 
and  fry  them  Brown  5  then  take  them  up,  lay  them  in  a  coarfe 
Cloth  before  the  Fire  to  keep  hot.  In  the  mean  Time  pour  all  the 
Greafe  and  I  at  out  of  the  Pan,  put  in  a  Quarter  of  a  Pound  of  But¬ 
ter,  fhake  fome  Flour  all  over  the  Pan,  keep  Birring  with  a  Spoon 
till  the  Butter  is  a  little  Brown  •  then  pour  in  Half  a  Pint  of  White 
Wine,  ffir  it  together,  pour  in  Half  a  Pint  of  boiling  Water,  an 
Onion  Buck  with  Cloven,  a  Bundle  of  Sweet  Plerbs  and  a  Blade  or 
two  of  Mace.  Cover  them  clofe,  and  let  them  ffew  as  foftly  as  you 
can  for  a  Quarter  of  an  Hour-  then  Brain  off  the  Liquor,  put  it 
into  the  Pan  again,  add  two  Spoonfuls  of  Catchup,  have  ready  an 
Ounce  of  Truffles  or  Morels  boiled  in  Half  a  Pint  of  Water  tender, 
pour  in  T  ruffles,  Water  and  all  into  the  Pan,  a  few  Muffirooms, 
and  either  Half  a  Pint  of  Oyffers,  clean  w allied  in  their  own  Li¬ 
quor  and  the  Liquor  and  all  put  into  the  Pan,  or  fome  Craw  Bill  • 
but  then  you  mult  put  in  the  Tails,  and  after  clean  picking  them, 
boil  them  in  Haifa  Pint  of  Water,  then  l  train  the  Liquor  and  put 
into  the  Sauce:  Or  take  fome  Fiili-Melts,  and  tofs  up  in  your 
Sauce.  All  this  is  juff  as  you  fancy. 

When  you  find  your  Sauce  is  very  good,  put  your  Tench  into 
tne  Pan,  make  them  quite  hot,  then  lay  them  into  your  Diih 
and  pour  the  Sauce  over  them.  G^nifli  with  Lemon. 

Or  you  may  for  Change,  put  in  Half  a  Pint  of  Bale  Beer  inftead 
of  Water.  You  may  drefs  Tench  juff  as  you  do  Carp. 


To  roafi  a  Cod's  Head. 

*W* AS  H  very  clean  and  /core  it  with  a  Knife,  Brew  a  little 
J  ^  Salt  on  it,  and  lay  it  in  a  Stew-pan  before  the  Fire,  writh 
fome  thing  behind  it  that  the  Fire  may  roaff  it.  All  the  Water 
tnat  comes  irom  it  the  iirff  Half  Hour  throw  away,  then  throw 
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On  It  a  little  Nutmeg,  Cloves  and  Mace  beat  fine,  and  Salt  •  flour 
Jt,  and  bafte  it  with  Butter,  When  that  has  lair,  fome  Time  turn 
and  feafon  it,  and  bafte  the  other  Side  the  fame  5  turn  it  often 
then  bafte  it  with  Butter  and  Crumbs  of  Bread.  If  it  is  a  ja..U 
Head,  it  will  take  four  or  five  Hours  baking.  Have  ready  fome 
melted  Butter  with  an  Anchovy,  fome  of  the  Liver  of  tile  Fifh 
boiled  and  bruifed  fine  5  mix  it  well  with  the  Batter,  and  two 
folks  ot  Eggs  beat  fine  and  mixed  with  the  Butter,  then  ftrain 
them  through  a  Sieve,  and  put  them  into  the  Sauce-pan’ao-ain  with 
a  few  Shrimps,  or  pickled  Cockles,  two  Spoonfuls  of  Red’  Wine 
and  the.  Juice  of  a  Lemon.  Pour  it  into  the  Pan  the  Head  was 
waited  in,  and  fttr  it  all  together,  pour  it  into  the  Sauce-pan  keen 
it  .iurring,  and  let  it  boil  -y  pour  it  m  a  Bafon.  Gsarnifh  the  Head, 
witn  fry’d  Fifti,  Lemon  and  fcraped  Horfe-raddilh.  If  yon  have 
a  large  i  m  Oven,  it  will  do  better. 

> 

7o  boil  a  Cod's  Head. 

g  L:' 1  3  /iFFet.tk r0n  Pe  wdk  ^ater  enough  to  boil  it, 
a  good  Handful  of  Salt,  a  Pint  of  Vinegar,  a  Bundle  of  Sweet 

Herbs,  and  a  Piece  of  Horfe-raddilh.  Let  it  boil  a  Quarter  of  an 
Hour,  then  put  in  the  Head,  and  when  you  are  hire  it  is  enough 
lift  up  the  Filh-Plate  with  the  Fi.fh  on  it,  fet  it  acrofs  the  KenH 
to  Grain,  then  lay  it  m  your  Dlfh  and  lay  the  Liver  on  one  Side. 
Oarmlh  with  Lemon  and  Horfe-raddilh  fcraped  ;  melt  fome  But¬ 
ter,  with  a  little  of  the  Fifh  Liquor,  an  Anchovy,  Oy.fters,  or 
Shrimps,  or  juft  what  you  fancy. 


To  flew  God. 

CUT  y0f  9*  Slices  an  ,Inch  thick>  lay  them  in  the  Eot- 
tom  of  a  large  Stew-pan  5  feafon  them  with  Nutmew,  beaten 
I  epper  and  Salt  a  Bundle  of  Sweet  Herbs  and  an  Onion,  Half  a 
.nt  of  Yfhite  Wine  and  a  Quarter  of  a  Pint  of  Water:  cover  it 
-Of’  and  let  “  flmmer  fo%  for  five  or  fii  Minutes,  then  fqueere 

ftratine/Ufpf  *  F  7”’  PM  ?  *  fcw  °yfterS  3nd  the  ^quor 
itrained,  a  Piece  ot  Butter  as  big  as  an  Egg  rolled  in  Flour  and 

a  Blade  or  two  of  Mace,  cover  it  clofe  and  let  it  ftew  foitly  Flak- 

ing  the  Pan  often  When  it  is  enough,  take  out  the  Sweet  Herbs- 

and  Guion,  and  mill  it.  up  3  pour  the  Sauce  over  it,  and  cfarmih 
^vita  JLemom  0 
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To  fricafey  Cod. 

GET  tlie  Sounds,  blanch  them,  then  make  them  very  clean 
and  cut  them  into  little  Pieces.  If  they  be  dried  Sounds,  you 
mull  firB  boil  them  tender.  Get  fome  of  the  Rows,  blanch  them 
and  walh  them  clean,  cut  them  into  round  Pieces  about  an  Inch 
thick,  with  fome  of  the  Livers,  an  equal  Quantity  of  eath,  to 
make  a  handfome  Diih,  and  a  Piece  of  Cod  about  one  Pound  in 
the  Middle.  Put  them  into  a  Stew-pan,  feafon  them  with  a  little 
beaten  Mace-,  grated  Nutmeg  and  Salt,  a  little  Bundle  of  Sweet 
Herbs,  an  Onion,  and  a  Quarter  of  a  Pint  of  Fiih-Broth  or  boiling 
"Water  9  cover  them  ciofe,  and  let  them  Bew  a  few  Minutes :  Then 

Eut  in  Half  a  Pint  of  Red  Wine,  a  few  Oy Iters  with  the  Liquor 
rained,  a  Piece  of  Butter  rolled  in  Flour,  fhake  the  Pan  round 
and  let  them  flew  foftly  till  they  are  enough,  take  out  the 
Sweet  Herbs  and  Onion,  and  diih  it  tip-.  Garni ih  with  Lemons 
Or  you  may  do  them  White  thus ;  inftead  of  Red  Wine  add 
White,  and  a  Quarter  of  a  Pint  of  Cream. 


To  bake  a  CocPs  Head 

T)  UTTER  the  Pan  you  intend  to  bake  it  in,  make  your  Head 
very  clean,  lay  it  in  the  Pan,  put  in  a  Bundle  of  Sweet  Herbs, 
an  Onion  Buck  with  Cloves,  three  or  four  Blade?  of  Mace,  Half  a 
large  Spoonful  of  Black  and  White  Pepper,  a  Nutmeg  bruifed,  a 
Quart  of  Water,  a  little  Piece  of  Lemon-peel,  and  a  little  Piece 
of  Horfe-raddiih.  Flour  your  Head,  grate  a  little  Nutmeg  over 
it,  flick  Pieces  of  Butter  all  over  it  and  throw  Rafpings  all  over 
that.  Send  it  to  the  Oven  to  bake.  When  it  is  enough,  take  it 
Out  of  that  Diih,  and  lay  it  carefully  into  the  IMi  you  intend  to 
ferve  it  up  m.  Set  the  Diih  over  boiling  Water,  and  cover  it  with 
a  Cover  to  keep  it  hot.  In  the  mean  Time  be  quick,  pour  all  the 
Liquor  out  of  the  Diih  it  was  baked  in  into  a  Sauce-pan,  fet  it 
«  on  the  Fire  to  boil  three  or  four  Minutes,  then  Brain  it  and  put  to 
it  a  Gill  of  Red .  W  ine,  two  Spoonfuls  of  Catchup,  a  Pint  of 
Shrimps,  Half  a  Pint  of  OyBers,  or  Muffels,  Liquor  and  all,  but 
BrB  Brain  it,  a  Spoonful  of  Muiliroom -pickle,  a  Quarter  of  a 
Pound  of  Butter  rolled  in  Flour,  Bir  it  all  together  tilfit  is  thick 
and  boils  5  then  pour  it  into  the  Diih,  have  ready  fome  ToaB  cut 
Three-corner-ways  and  fry’d  crifp.  Stick  Pieces  about  the  Head 
and  Mouth,  and  lay  the  reB  round  the  Head.  Garnifh  with  Lemon 
notched,  feraped  Horfe-raddiih,  and  Parlley  crifped  in  a  Plate  be¬ 
low  ne  Fire.  Lay  one  Slice  of  Lemon  on  the  Headj  and  ierve  it 
up  hot, 


and  Eafy. 


vt'-  ;  *  ;  ( 

To  broil  Shrimp,  God,  Salmon,  Whiting,  or  Had¬ 
docks. 

pLOUR  it,  and  have  a  quick  clear  Fire,  let  your  Gridiron 
high,  broil  it  of  a  line  Brown,  lay  it  in  your  Dilh,  and  for 
bailee  have  good  melted  Butter. ,  Take  a  Ldbfter,  bruife  the  Body 
in  the  Butter,  cut  the  Meat  fmall,  put  all  together  into  tine 
melted  Butter,  make  it  hot  and  pour  into  your  Dilh,  or  into 
Bafons.  GarniiTi  with  Horfe-raddilh  and  Lemon. 


Or  Gyfter- Sauce  made  thus i 

Jp  AKE  Half  a  Pint  of  Ovfrers,  put  them  into  a  Sauce-pan  with 
their  own  Liquor,  two  or  three  Blades  of  Mace.  Let  them 
fimmef  till  yhey  are  plump,  then  with  a  Fork  take  out  the 
Oyfbers,  {train  the  Liquor  to  them,  put  them  into  the  Sauce -pan 
agahg  with  a  Gill  of  White  Wine  hot,  a  Pound  of  Butter  rolled 
in  a  little  Fidur ,  {hake  the  Sauce-pan  often,  and  when  the  Butter 
is  melted,  give  it  a  boil  up. 

MufTel-Sauce  made  thus  is  very  good,  only  you  mult  put  them 
into  a  Stew-pan,  and  cover  them  clofe  3  Brit  to  open,  and  Larch 
that  there  be  no  Crabs  under  the  Tongue. 

Or  a  Spoonful  of  Walnut- Pickle  in  the  Butter  makes  the  Sauce 
good,  or  a  Spoonful  of  either  Sort  of  Catchup,  or  Horfe- radar  ill 
Sauce. 

Melt  your  Butter,  ferape  a  good  deal  of  Horfe-raddifh  fine,  put  ii 
into  the  melted  Butter,  grate  Haifa  Nutmeg,  beat  up  the  Yolk  of 
an  Egg  with  one  Spoonful  of  Cream,  pour  it  into  the  Butter,  keep 
it  Birring  till  it  boils,  then  pour  it  directly  into  your  Baton. 

To  drtfs  little  Fifth 

AS  to  all  Sorts  Of  little  Filh,  fuch  as  Smelts,  Roch,  £>;,  they 
fhould  be  fry’d  dry  and  of  a  fine  Brown,  and  nothing  but 
plain  Butter.  Garni/h.  with  Lemon. 

And  to  boiled  Salmon  the  fame,  only  garni  fh  with  JLeihoii 
and  Iiorfe-raddifh. 

And  with  all  boiled  Fifh,  you  fhould  put  a  good  deal  of  Salt 
and  Horfe-raddiih  in  the  Water  y  except  Mack rel-,  with  which  put" 
Salt  and  Mint,  Parlley  and  Fennel,  which  you  muff  chop  to  put 
into  the  Butter,  and  fome  love  icalcied  Govfeberries  with  them. 
And  be  fare  to  boil  your  Filh  well  5  but  take  great  Care  they 
don't  break. 
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To  broil  Mackrel. 

CLEAN  them,  cut  off  the  Heads,  fplittnem,  feafon  them  with 
Pepper  and  Salt,  flour  them,  and  broil  them  of  a  fine  light 
Brown.  Let  your  Sauce  be  plain  Butter. 


To  broil  Weavers. 

GUT  them  and  wafh  them  clean,  dry  them  in  a  clean  Cloth, 
flour  them,  then  broil  them  and  have  melted  Butter  in  a  Cup. 
They  are  fine  Fifh,  and  cut  as  firm  as  a  Soal  3  but  you  muff  tape 
Care  not  to  hurt  yourfelf  with  the  two  fharp  Bones  in  the  Head. 


To  boil  a  Turbutt. 


LAY  it  in  a  good  deal  of  Salt  and  Water  an  Hour  or  two,  and  if 
it  is  not  quite  fweet,  fhift  your  Water  five  or  fix  Times  3  £rft 
put  a  good  deal  of  Salt  in  the  Mouth  and  Belly. 

In  the  mean  Time  fet  on  your  Filh-Kettle  with  clean  Water  and 
Salt,  a  little  Vinegar,  and  a  Piece  of  Horfe-raddf/h.  W  hen  the 
Water  boils,  lay  the  Turbutt  on  a  Filh-Plate,  put  it  into  the  Ket¬ 
tle,  let  it  be  well  boiled,  but  take  great  Care  it  is  not  too  much 
done 5  when  enough,  takeoff  the  Filh-Kettle,  fet  it  before  the 
Eire,  then  carefully  lift  up  the  Filh-Plate  and  fet  it  acrofs  the  Ket¬ 
tle- to  drain  :  In  the  mean  Time  melt  a  good  deal  of  frefh  Butter, 
and  bruife  in  either  the  Body  of  one  or  two  Lobfters,  and  the 
Meat  cut  final],  ‘then  give  it  a  boil  and  pour  it  into  Bafons.  This 
is  the  hell  Sauce  •  but  you  may  make  what  you  pleafe.  Lay  the 
Fifh  in  the  Difh.  Garnifh  with  fcraped  Horfe -  raddiih  and 
Lemon,  and  pour  a  few  Spoonfuls  of  Sauce  over  it. 


To  bale  a  Turbutt. 

''TAKE  a  Difh  the  Size  of  your  Turbutt,  rub  Butter  all  over  it 
“*■  thick,  throw  a  little  Salt,  a  little  beaten  Pepper  and  Half  a 
large  Nutmeg,  fome  Parlley  minced  fine  and  throw  all  over,  pour 
in  aPint  of  W  hiteWine,  cut  off  theHead  andTail,  lay  the  Turbutt  in 
the  Difh,  pour  another  Pint  of  White  Vvine  all  over  it,  grate  the 
other  Half  of  the  N  utmeg  over  it,  and  a  little  Pepper,  fome  Salt 
and  chopped  Parfley.  Lay  a  Piece  of  Butter  here  and  there  all 
over,  and  throw  a  little  Flour  all  over,  and  then  a  good  many 
Crumbs  of  Bread.  Bake  it,  and  be  fure  that  it  is  of  a  fine  Brown  - 
then  lay  it  in  your  Difh,  ftir  the  Sauce  in  your  Difh  all  together, 
pour  it  into  a  Sauce-pan,  fhake  in  a  little  Flour,  let  it  boil,  then 
ffcir  in  a  Piece  of  Butter  and  two  Spoonfuls  of  Catchup,  let  it  boil 
and  pour  it  into  Bafons.  Garnifh  your  Diih  with  Lemon  3  and  you 

may 
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may  add  what  you  fancy  to  the  Sauce,  as  Shrimps,  Anchovies, 
Mufhrooms,  &C.  If  a  fmall  Turbutt,  Half  the  Wine  will  do  5  it 
eats  finely  thus :  Lay  it  in  a  Difh,  skim  off  all  the  Fat,  and  pour 
the  reft  over  it.  Let  it  hand  till  cold,  and  it  is  good  with 
Vinegar,  and  a  fine  Difh  to  fet  out  a  cold  Table* 

To  drefs  a  foie  of  pickled.  Salmon. 

LAY  it  in  frefh  Water  all  Night,  then  lay  it  in  a  Fifh- Plate,  put 
it  into -a  large  Stew-pan,,  feafon  it  with  a  little  Whole  Pepper, 
a  Blade,  or  two  of  Mace  in  a  coarfe  Muflin  Rag  tied,  a  whole 
Onion,  a  Nutmeg  bruifed,  a  Bundle  of  Sweet  Herbs  and  hartley, 
a  little  Lemon-peel,  put  to  it  three  large  Spoonfuls  of  Vinegar,  a 
Pint  of  White  Wine,  and  a  Quarter  of  a  Pound  of  frelh  Butter 
rolled  in  Flour ;  cover  it  clofe,  and  let  it  fimmer  over  a  (low  Fire 
for  a  Quarter  of  an  Hour,  then  carefully  take  up  your  Salmon,  and 
lay  it  in  your  Difh,  fet  it  over  hot  Water  and  cover  it.  In  the 
mean  Time  let  your  Sauce  boil  till  it  is  thick  and  good.  Take 
out  the  Spice,  Onion  and  Sweet  Herbs,  and  pour  it  over  the 
Fifh.  Garnifh  with  Lemon. 

do  broil  Salmon. 

|p*UT  frelh  Salmon  into  thick  Pieces,  hour  them  and  broil 
^  them,  lay  them  in  your  Ddh,  and  have  plain  melted  Butter 
in  a  Cup. 


T 


'  Baled  Salmon. 

AKE  a  little  Piece  cut  into  Slices,  about  an  Inch  thick,  butter 
the  Difh  that  yom  would  ferve  it  to  Table  on,  lay  the 
Slices  in  the  Difh,  take  off  the  Skin,  make  a  Force-Meat  thus  ; 
Take  the  Flefh  of  an  Eel,  the  Flefh  of  a  Salmon,  an  equal  Quan¬ 
tity,  beat  it  in  a  Mortar,  feafon  it  with  beaten  Pepper,  Sait,  Nut¬ 
meg,  two  or  three  Cloves,  fome  Par  (ley,  a  few  Muihrooms,  and  a 
Piece  of  Butter,  ten  or  a  dozen  Coriander-feeds  beat  fine.  -Beat  all 
together,  boil  the  Crumb  of  a  Halfpenny  Roll  in  Milk,  beat  up 
four  Eggs,  ftir  it  together  till  it  is  thick,  let  it  cool  and  mix  it 
well  together  with  the  reft  3  then  mix  all  together  with  four  raw 
Eggs,  on  every  Slice  lay  this  Force-Meat  all  over,  pour  a  very 
little  melted  Butter  over  them  and  a  few  Crumbs  of  Bread,  lay  a 
Cruft  round  the  Edge  of  the  Difh,  and  ftick  Oyfters  round- u pom 
it.  Bake  it  in  an  Oven,  and  when  it  is  of  a  very,  fine  Brown  ferve 
It  up  $  pour  a  little  plain  Butter,  with  a  little  Red  Wine  in  it, 
into  the  Difh,  and  the  Juice  of  a  Lemon  :  Or  you  may  bake  it  in 

Zi  z  any 
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any  Difh,  and  when  it  is  enough  lay  the  Slices  into  another  DiiTi . 
Pour  the  Butter  and  Wine  into  the  Difh  it  was  baked  in,  give  it 
a  boil  and  ppur  it  into  the  Difh.  Garnifh  with  Lemon.  This 
is  a  fine  Difh,  fqueeze  the  Juice  of  a  Lemon  in. 

To  broil  Mackrel  Whole . 

g^UT  off  their  Heads,  gut  them,  wafh  them  clean,  pull  out  the 
Low  at  the  Neck -end,  boil  it  in  a  little  Water,  then  bruife  it 
with  a  Spoon,  beat  up  the  Yolk  of  an  Egg,  with  a  little  Nutmeg, 
a  little  Lemon-peel  cut  fine,  a  little  Thyme,  fome  Parfley  boiled 
a  id  chopped  fine,  a  little  Pepper  and  Salt,  a  few  Crumbs  of 
Bread  :  Mix  all  well  together,  and  fill  the  Mackrel  ;  flour  it 
well,  and  broil  it  nicely.  Let  your  Sauce  be  plain  Butter,  with 
a  little  Catchup  or  Walnut -Pickle. 

To  broil  Herrings. 

CCALE  them,  gut  them,  cut  off  their  Heads,  wafh  them  clean, 
dry  them  in  a  Cloth,  flour  them  and  broil  them,  but  with 
your  Knife  juft  notch  them  acrofs  :  Take  the  Pleads  and  malh 
them,  boil  them  in  fmall  Beer  or  Ale,  with  a  little  Whole  Pepper 
and  Onion.  Let  it  boil  a  Quarter  of  an  Hour,  then  ftrain  it, 
thicken  it  with  Butter  and  Flour  and  a  good  deal  of  Muftard., 
Lay  the  I- i ill  in  the  Difh,  and  pour  the  Sauce  into  a  Bafon,  or 
plain  melted  Butter  and  Muftard. 

To  fry  Herrings. 

I^LEAN  them  as  above,  fry  them  in  Butter,  have  ready  a  good 
many  Onions  peeled  and  cut  thin.  Fry  them  of  a  light  Brown 
with  the  Herrings  ;  lay  the  Herrings’ in  your  Difh^  and  thy 
Onions  round,  Butter  and  Muftard  in  a  Cup.  You  mujft  do  them 
with  a  quick  Fire. 

To  drefs  Herring  and  Cabbage. 

TROIL  your  Cabbage  tender,  then  put  it  into  a  Sauce-pan,  and 
;  chop  it  with  a  Spoon  •  put  in  a  good  Piece  pf  flutter,  let  it  ftew, 
ftirring  left  it  fliould  burn.  Take  fome  Red  Herrings  and  fplit 
them  open,  and  toaft  them  before  the  Fire  till  they  are  hot 
through.  Lay  the  Cabbage  in  a  Difh  and  lay  the  Herring  on  it, 
and  fend  it  to  Table  hot,  ■ 

Or  pick  your  Herring  irorn  the  Bones,  and  throw  all  over  your 
Cabbage.  Have  ready  a  hot  Iron,  and  ftift  hold  k  over  the  Her¬ 
ring  to  make  it  hot,  and  fend  it  away  quick. 
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To  male  Water-  Sokey. 

Hp  AKE  feme  of  the  fmalleft  Plaife  or  Flounders  you  can  get, 

■  walk  them  clean,  cut  the  Fins  clofe,  put  them  into  a  Stew- 
pan,  put  juft  Water  enough  to  boil  them  in,  a  little  Salt  and  a 
Bunch  of  Parfley  5  when  they  are  enough,  fend  them  to  Table  in 
a  Soop-Difh,  with  the  Liquor  to  keep  them  hot.  Have  Pariley 
and  Butter  in  3  Cup. 

To  Jlew  Eels. 

.  "  # 

CJKIN,  gut  and  wafh  them  very  clean  in  fix  or  eight  Waters,  to 
wafh  away  all  the  Sand  •  then  cut  them  in  Pieces,  about  as  long 
as  your  Finger,  put  juft  Water  enough  for  Sauce,  put  in  a  fmall 
Onion  ftuck  with  Cloves,  a  little  Bundle  of  Sweet  Herbs,  a  Blade 
or  tw7o  of  Mace,  and  fome  Whole  Pepper  in  a  thin  Muffin  Rag. 
Cover  it  clofe,  and  let  them  flew  very  foftly. 

Look  at  them  now  and  then,  put  in  a  little  Piece  of  Butter 
rolled  in  Flour  and  a  little  chopped  Pariley.  When  you  find  they 
are  quite  tender  and  well  done,  take  out  the  Onion,  Spice  and 
Sweet  Herbs.  Put  in  Salt  enough  to  feafon  it.  Then  dilh  them 
up  with  the  Sauce. 

To  Jleuo  Eds  with  Broth. 

/^LEANSE  your  Eels  as  above,  put  them  into  a  Sauce -pan 
with  a  Blade  or  two  of  Mace  and  a  Cruft  of  Bread.  Put  juft 
Water  enough  to  cover  them  dole,  let  them  flew  very  foftly  $ 
when  they  are  enough,  dilh  them  up  with  the  Broth,  and  have  a 
little  plain  melted  Butter  in  a  Cup  to  eat  the  Eels  with.  The 
Broth  will  be  very  good,  and  is  fit  for  weakly  and  confumptive 
Conftitutions. 


To  drefs  a  Pike. 

(T*U  T  it,  cleanfe  it  and  make  it  very  clean,  then  turn  it  round 
with  the  Tail  in  the  Mouth,  lay  if  in  a  little  Dilh,  cut  'I  oath 
Three-corner-ways,  fill  the  Middle  with  them,  flour  it  and  luck 
Pieces  of  Butter  all  over  $  then  throw  a  little  more  Flour,  and  lend 
it  to  the  Oven  to  bake  :  Or  it  will  do  better  in  a  'I'm  Oven  before 
the  Fire,  then  you  can  bafte  it  as  you  will,  When  it  is  done  lay 
it  in  your  Diih,  and  have  ready  melted  Butter,  with  an  Anchovy 
dinblved  in  it,  and  a  few  Oyfters  or  Shrimps ;  and  if  there  is  any 
Liquor  in  the  Bifh  it  was  baked  in,  add  it. to  the  Sauce  and  pu 
in  juft  what  you  fancy.  Pour  your  Sauce  into  the  Dilh,  Garnii! 


it 
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it  with  Toaft  about  the  Fifh,  and  Lemon  about  the  Di£h.  You 
j hou Id  have  a  Pudding  in  the  Belly,  made  thus  :  Take  grated 
Bread,  two  hard  Eggs  chopped  fine,  Half  a  Nutmeg  grated,  a 
little  Lemon-peel  cut  fine,  and  either  the  Row  or  Liver,  or  both, 
if  any,  chopped  line  5  and  if  you  have  none,  get  either  the  Piece 
of  the  Liver  of  a  Cod,  or  the  Row  of  any  Fifh,  mix  them  all 
together  with  a  raw  Egg  2nd  a  good  Piece  of  Butter.  Roll  it  up, 
and  put  it  into  the  Fifh’s  Belly  before  you  bake  it.  A  Haddock 
done  this  Way  eats  very  well. 

To  broil  Haddocks,  woken  they  are  in  High  Seajoru 

SCALE  them,  gut  and  wafh  them  clean,  don’t  rip  open  their 
Bellies,  but  take  the  Guts  out  with  the  Gills,  dry  them  in  a 
clean  Cloth  very  well :  If  there  be  any  Row  or  Liver  take  it  out, 
but  put  it  in  again  •  flour  them  well,  and  have  a  clear  good  Fire, 
Let  your  Gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick 
two  or  three  Times  for  fear  of  flicking  5  then  let  one  Side  be 
enough,  and  turn  the  other  Side.  When  that  is  done,  lay  them 
in  your  Difli,  and  have  plain  Butter  in  a  Cup. 

They  eat  finely  faked  a  Day  or  two  before  you  drefs  them,  and 
hung  up  to  dry,  or  boiled  with  Egg -Sauce.  NewcajUe  is  a  fa¬ 
mous  Place  for  falted  Haddocks.  They  come  in  Barrels,  and  keep 
a  great  while. 


To  broil  Cod-Sounds. 

V  OU  mu  ft  firft  lay  them  in  hot  Water  a  few  Minutes  $  take 
them  out  and  rub  them  well  with  Salt,  to  take  oft  the  Skin 
and  Black  Dirt,  then  they  will  look  White,  then  put  them  in 
Water  and  give  them  a  boil.  "lake  them  out  and  flour  them  well. 
Pepper  and  Salt  them,  and  broil  them.  When  they  are  enough, 
lay  them  in  your  Diih,  and  pour  melted  Butter  and  Muftard  into 
the  Diih.  Broil  them  Whole. 

To  fricafey  Cod-Sounds. 

LEAN  them  very  well  as  above,  then  cut  them  into  little 
^  pretty  Pieces,  boil  them  tender  in  Milk  and  Water,  then 
throw  them  into  a  Cullender  to  drain,  put  them  into  a  clean 
Sauce-pan,  feafon  them  with  a  little  beaten  Mace  and  grated  Nut- 
meg,  arid  a  very  little  Salt  $  pour  to  them  juft  Cream  enough  for 
Sauce .  and  a  good  Piece  ot  Butter  rolled  in  Flour,  keep  fhaking 
v o  n  Sauce-pan  round  all  the  Time  till,  it  is  thick  enough  :  Then 
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dull  it  up,  and  gamijh  with  Lemon. 
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To  drefs  Salmon  au  Court-Bouillon. 

AFTER  having  wafhed  and  made  your  Salmon  very  clean* 
fcore  the  Sides  pretty  deep,  that  it  may  take  the  Seafoning,  take 
a  Quarter  of  an  Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves 
a  Nutmeg,  dry  them  and  beat  them  fine,  a  Quarter  of  an  Ounce 
of  Black  Pepper  beat  fine,  and  an  Ounce  of  Salt,  Lay  the  Salmon 
in  a  Napkin,  feafon  it  well  with  this  Spice,  cut  feme  Lemon- 
peel  fine  and  Parfley,  throw  all  over,  and  in  the  Notches  put 
about  a  Pound  of  freih  Butter  rolled  in  Flour,  roll  it  up  tight*  in 
the  Napkin,  and  bind  it  about  with  Packthread.  Put  it  in  a 
Fifti-Kettle,  juft  big  enough  to  hold  it,  pour  in  a  Quart  of 
White  Wine,  a  Quart  of  Vinegar,  and  as  much  Water  . as  will 
juft  boil  it. 

Set  it  over  a  quick  Fire,  cover  it  clofe  ;  when  it  is  enough, 
which  you  muft  judge  by  the  Bignefs  of  your  Salmon,  fet  it  over 
a  Stove  to  flew  till  you  are  ready.  Then  have  a  clean  N  apkin  fold¬ 
ed  in  the  Dilh  it  is  to  lay  in,  turn  it  out  of  the  Napkin  it  was 
boiled  in  on  the  other  Napkin.  Garnifh  the  Diih  with  a  good 
deal  of  Parfley  crifped  before  the  Fire. 

For  Sauce  have  nothing  but  plain  Butter  in.  a  Cup,  or  Hoife- 
raddifhand  Vinegar.  Serve  it  up  for  a  Firft  Courfe. 

To  drefs  Salmon  a  la  Braiie. 

*TVAKE  a  fine  large  Piece  of  Salmon,  or  a  large  Salmon-Trout?, 
A  make  a  Pudding  thus :  Take  a  large  Eel,  make  it  clean,  Hit  it 
open,  take  out  the  Bone,  and  take  all  the  Meat  clean  from  the 
Bone,  chop  it  fine,  with  two  Anchovies,  a  little  Lemon-peel  cut 
fine,  a  little  Pepper,  and  a  grated  Nutmeg  with  Parfley  chopped, 
and  a  very  little  Bit  of  Thyme,  a  few  Crumbs  of  Bread,  the  Yolk 
of  an  hard  Egg  chopped  fine  3  roll  it  up  in  a  Piece  of  Butter,  and 
put  it  into  the  Belly  of  the  Fifh,  few  it  up,  lay  it  in  an  oval  Stew- 
pan,  or  little  Kettle  that  will  juft  hold  it,  take  Half  a  Pound  of 
freih  Butter,  put  it  into  a  Sauce-pan,  when  it  is  melted  fhake  in  a 
Handful  of  Flour,  ftir  it  till  it  is  a  little  Brown,  then  pour  to  it  a 
Pint  of  Fifh  Broth,  ftir  it  together,  pour  it  th  the  Fiih,  with  a 
Bottle  of  White  Wine.  Seafon  it  with  Salt  to  your  Palate,  put 
fome  Mace,  Cloves,  and  Whole  Pepper  into  a  eoarfe  Muffin  Rag, 
tye  it,  put  to  the  Fifh  an  Onion,  and  a  little  Bundle  of  Sweet 
Herbs.  Cover  it  clofe,  and  let  it  lew  very  foftly  over  g  flow  Fire, 
put  in  fome.  freih  Muihrooms,  or  pickled  ones  cut  fma|]?  an  Ounce 
of  Truffles  and  Morels  cutfmall,  let  them  all  ftew  together,  when 
it  is  enough,  take  up  your  Salmon  carefully,  lay  it  in  yo-ur  jjijfh., 
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and  pour  the  Sauce  all  over.  Garnifh.  with  {craped  Horfe-raddiili 
and  Lemon  notched,  ferve  it  up  hot.  This  is  a  fine  Diih  for  a 
Firft  Courfe. 

Salmon  in  Cafes. 

CUT  your  Salmon  into  little  Pieces.,  fuch  as  will  lay  rolled  in 
Half- Sheets  of  Paper.  Seafon  it  with  Pepper,  Salt  and  hut- 
meg  j  butter  the  Iniide  of  the  Paper  well,  fold  the  Paper  fo  as  no¬ 
thing  can  come  out,  then  lay  them  on  a  Tin  Plate  to  be  baked, 
pouf  a  little  melted  Butter  over  the  Papers,  and  then  Crumbs  of 
Bread  all  over  them.  Don’t  let  your  Oven  be  too  hot,  for  fear  of 
burning  the  Paper.  A  Tin  Oven  before  the  Fire  does  beft.  When 
you  think  they  are  enough,  ferve  them  up  juft  as  they  are.  There 
will  be  Sauce  enough  in  the  Papers. 

fo  drefs  Flat  Fifth 

IN  dreffing  all  Sorts  of  flat  Fifh,  take  great  Care  in  the  boiling 
of  them,  be  fure  to  have  them  enough,  but  don’t  let. them  be 
broke  3  mind  to  put  a  good  deal  of  Salt  in,  and  Horfe  -  raddifh  in 
the  Water,  let  your  Filh  be  well,  drained,  and  mind  to  cut  the 
Fins  off.  When  you  fry  them,  let  them  be  well  drained  in  a  Cloth 
and  floured,  and  fry  them  of  a  fine  light  Brown,  either  in  Oil  or 
Butter.  If  there  be  any  Water  in  your  Difh.  with  the  boiled 
Fiih,  take  it  out  with  a  Sponge;  As  to  your  fry’d  Fifh,  a  coarfe 
Cloth  is  the  beft  Thing  to  dram  it  on. 

fo  drefs  Salt  Fifn. 

QLD  Ling,  which  is  the  beft  Sort  of  Salt  Fiih,  lay  it  inWatef 
^  twelve  Hours,  then  lay  it  twelve  Hours  on  a  Board,  and 
then  twelve  more  in  Water.  When  you  boil  it  put  it  into  the 
Water  cold  :  It  it  is  good,  it  will  take  about  fifteen  Minutes  boil- 
Jng  foftly.  Boil  Parfnips  very  tender,  fcrape  them,  and  put  them 
into  a  Sauce -pan,  put  to  them  fome  Milk,  ftir  them  till  thick,* 
then  ftir  in  a  good  Piece  of  Butter,  and  a  little  Salt  3  when  they 
are  enough  lay  them  in  a  Plate,  the  Fiih  by  itfelf  dry,  and  Butter 
and  hard  Eggs  chopped  in  a  Bafon. 

As  to  Water- Cod,  that  need  only  be  boiled  and  well  skimmed; 
Scotch  Haddocks  you  muft  lay  in  Water  all  Right.  You  may 
boil  or  broil  them.  If  you  broil,  you  muft  fplit  them  in  two.  Yon 
inay  garnilh  your  Billies  with  hard  Eggs  and  Parfnips. 
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To  drefs  Lampreys. 

|P  II  E  bed  of  this  Sort  of  Fifh  are  taken  in  the  River  Severn  $ 
and,  when  they  are  in  Seafon,  the  Fiflimonge.s  and  others  in 
London ,  have  them  from  Glcucefier,  But  if  you  are  where  they 
are  to  be  had  frelh,  you  may  drefs  them  as  you  pieafe. 

To  fry  Lampreys. 

J3REED  them  and  fave  the  Blood,  then  wafh  them  in  hot  Wa¬ 
ter  to  take  off  the  Slime,  and  cut  them  to  Pieces.  Fry  them 
m  a  little  frelh  Butter  not  quite  enough,  pour  out  the  Fat,  put  in 
a  little  White  Wine,  give  the  Pan  a  Shake  round,  feafon  it  with 
"Whole  Pepper,  Nutmeg,  Salt,  Sweet  Kerbs  and  a  Bay-Leaf,  put  in 
a  few  Capers,  a  good  Piece  of  Butter  rolled  in  Flour,  and  the 
Blood  ^  give  the  Pan  a  Shake  round  often,  and  cover  them  clofe. 
W  hen  you  think  they  are  enough  take  them  out,  drain  the  Sauce, 
then  give  them  a  Boil  quick,  fqueeze  in  a  little  Lemon  and  pour 
over  the  Fi/h.  Garnilh  with  Lemon,  and  drefs  them  juit  what 
Way  you  fancy. 

,  • 

To  pitchcock  Eels. 

Y  O  PI  muil  fplit  a  large  Eel  down  the  Back,  and  joint  the 
Bones,  cut  it  in  two  or  three  Pieces,  melt  a  little  Butter,  put 
m  a  little  Vinegar  and  Salt,  let  your  Eel  lay  in  two  or  three  Mi¬ 
nutes;  then  take  the  Pieces  up  one  by  one,  turn  them  round  with 
a  little  fine  Skewer,  roll  them  in  Crumbs  of  Bread,  and  broil 
them  of  a  fine  Brown,  Let  your  Sauce  be  plain  Butter,  with 
the  Juice  of  Lemon. 

To  fry  Eels.  1 

"JV/jT  A  K  E  them  very  clean,  cut  them  into  Pieces,  feafon  them 
with  Pepper  and  Salt,  flour  them  and  fry  them  in  Butter. 
Let  your  Sauce  be  plain  Butter  melted,  with  the  Juice  of  Lemon, 
Be  fure  they  he  well  drained  from  the  Fat  before  you  lay  them 
in  the  Dilh. 

To  broil  Eels. 

TAKE  ala  rge  Eel,  skin  it  and  make  it  very  clean  Open  the 
Belly,  cut  it  in  four  Pieces,  take  the  Tail-end,  ftrip  off  the 
Flefln,  beat  it  in  a  Mortar,  feafon  it  with  a  little  beaten  Mace,  a 
little  grated  Nutmeg,  Pepper  and  Salt,  a  little  Parfley  and  Thyme, 
a  little  Lemon-peel,  an  equal  Quantity  of  Crumbs  of  Bread,  roll 
it  in  a  little  Piece  of  Butter  •  then  mix  it  again  with  the  Yelk  of 
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an  Egg,  roll  it  up  again,  and  £11  the  three  Pieces  of  Belly  with  If. 
Cut  the  Skm  of  the  Eel,  wrap  the  Pieces  in  and  few  up  the  Skin. 
Broil  them  well,  have  Butter  and  an  Anchovy  ior  Sauce,  with  the 
Juice  of  Lemon. 

To  farce  Eels  with  White  Sauce. 

OK  I N  and  clean  your  Eel  well,  pick  off  all  the  Flefh  clean  from 
^  the  Bone,  which  you  muft  leave  Whole  to  the  Head.  Take  the 
FMh,  cut  it  fmall  and  heat  it  in  a  .Mortar  5  then  take  Half  the 
Quantity  of  Crumbs  of  Bread,  beat  it  with  the  Filh,  feafon  it  with 
K  utmeg  and  beaten  Pepper,  an  Anchovy,  a  good  deal  of  Parfley 
chopped  fine,  a  few  Truffles  boiled  tender  in  a  very  little  Water, 
chop  them  fine,  put  them  into  the  Mortar  with  the  Liquor  and  a 
few  Mufhrooms  :  Beat  it  well  together,  mix  in  a  little  Cream, 
then  take  it  out  and  mix  it  well  together  with  your  Hand,  lay  it 
round  the  Bone  in  the  Shape  of  the  Eel,  lay  it  on  a  buttered  Pan, 
drudge  it  well  with  fine  Crumbs  of  Bread  and  bake  it.  When  it 
is  done,  lay  it  carefully  in  your  Difh,  have  ready  Half  a  Pint  of 
Cream,  a  Quarter  of  a  Pound  of  frefli  Butter,  Itir  it  one 'Way  till 
it  is  thick,  pour  it  over  your  Eels  and  garniih  with  Lemon. 

To  drefs  Eels  with  Brown  Sauce. 

CKIN  and  clean  a  large  Eel  very  well,  cut  it  in  Pieces,  put  it  into 
^  a  Sauce-pan  or  Stew-pan,  put  to  it  a  Quarter  of  a  Pint  of  Wa¬ 
ter,  a  Bundle  of  Sweet  Herbs,  an  Onion,  fome-Whole  Pepper,  a 
Blade  of  Mace  and  a  little  Salt.  Cover  it  clofe,  and  when  it  begins 
to  financier,  put  in  a  Gill  of  Red  Wine,1  a  Spoonful  of  Mufhroom- 
Pickle,  a  Piece  of  Butter  as  big  as  a  Walnut  rolled  in  Flour  5  cover, 
it  clofe,  and  let  it  flew  till  it  is  enough,  which  you  will  know  by 
the  Eel  being  very  tender.  Take  up  your  Eel,  lay  it  in  a  pifh, 
lira  in  your  Sauce,  give  it  a  Boil  quick,  and  pour  it  over  your 
Filli.  You  mufi  make  Sauce  according  to  the  Largenefs  of  your 
Ed,  more  or  Id's.  Garniih  with  Lemon. 


To  roafi  a  Piece  of  Frefli  Sturgeon. 

fQET  a  Piece  of  frefh  Sturgeon,  of  about  eight  or  ten  Pounds, 
^  let  it  lay  in  Water  and  Salt  fix  or  eight,  Flours,  with  its 
Scales  on  •  then  fatten  it  on  the  Spit,  and  bafite  it  well  with  Butter 
for  a  Quarter  of  an  Hour,  then  with  a  little  Flour,  then  grate  a 
IS  utmeg  all  over  it,  a  little  Mace' and  Pepper  beaten  fine,  and  Salt 
thrown  over  it,  ancl  a  few  Sweet  Herbs  dried  and  powdered  fine, 
and  then  Crumbs  of  Bread  ;  then  keep  baiting  a  little,  and  drudging' 
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with  Crumbs  of  Bread,  and  what  falls  from  it  till  it  is  enough. 
In  the  mean  Time  prepare  this  Sauce  :  Take  a  Pint  of  Water,  an 
Anchovy,  a  little  Piece  of  Lemon-peel,  an  Onion,  a  Bundle  of 
Sweet  Herbs,  Mace,  Cloves,  Whole  Pepper,  Black  and  White,  a 
little  Piece  of  Horfe-raddifh  ;  cover  it  clofe,  let  it  boil  a  Quarter 
of  an  Hour,  then  Brain  it,  put  it  into  the  S  *  ice -pan  again,  pour  in 
a  Pint  of  White  Wine,  about  a  dozen  Oyfters  and  the  Liquor,  two 
Spoonfuls  of  Catchup,  two  of  Walnut-Pickle,  thelnfideof  a  Crab 
bruifed  fine  or  Lobfier,  Shrimps  or  Prawns,  a  good  Piece  of  But¬ 
ter  rolled  in  Flour,  a  Spoonful  of  Mulhroom-Pickle,  or  Juice  of 
Lemon.  Boil  it  all  together  ;  when  your  Fifh  is  enough,  lay  it 
in  your  Dilh  and  pour  the  Sauce  over  it.  Garnilli  with  fry kl 
Toafts  and  Lemon. 


'To  roaji  a  Fillet  or  Collar  of  Sturgeon. 

ARE  a  Piece  of  frefh  Sturgeon,  fcale  it,  gut  it,  take  out  the 
Bones  and  cut  in  Lengths  about  feven  or  eight  Inches;  then  pro¬ 
vide  fome  Shrimps  and  Oyfters  chopped  fmall,  an  equal  Quantity  of 
Crumbs  of  Bread  and  a  little  Lemon-peel  grated,  fome  Nutmeg  a 
little  beaten  Mace,  a  little  Pepper  and  chopped  Pariley,  a  few  Sweet 
Herbs,  an  Anchovy,  mix  it  together.  When  it  is  done,  butter  one 
Side  of  your  Fifh,  and  Brew  fome  of  your  Mixture  upon  it ;  then 


begin  to  roll  it  up  as  clofe  as  pofiible,  and  when-  the  fir  ft  Piece  is 
rolled  up,  roll  upon  that  another,  prepared  in  the  fame  Manner, 
and  bind  it  round  with  a  narrow  Fillet,  leaving  as  much  of  the 
Fifh  apparent  as  may  be ;  but  you  rauft  mind  that  the  Roll  muff 
not  be  above  four  Inches  and  a  Halt  thick,  for  eife  one  Part  will 
be  done  before  the  Infide  is  warm,  therefore  we  often  parboil  the 
infi.de  Roll  before  we  roll  it.  When  it  is  enough,  lay  it  m  your 
Difh,  and  prepare  Sauce  as  above.  Garni  fh  with  Lemon. 


To  boil  Sturgeon. 

CLEAN  your  Sturgeon,  and  prepare  as  much  Liquor  as  will 
jufi  boil  it.  To  two  Quarts  of  Water  a  Pint  or  Vinegar,  a 
Stick  of  Horfe-raddilh,  two  or  three  Bits  of  Lemon-peel,  fome 
Whole  Pepper,  a  Bay-Leaf,  and  a  fmall  Handful  or  Salt.  Boil 
your  Fifh  in  this,  and  ferve  it  with  the  following  Sauce  :  Melt 
a  Pound  of  Butter,  diffolve  an  Anchovy  in  it,  put  in  a  Blade  or 
two  of  Mace,  bruife  the  Body  of  a  Crab  m  the  Butter,  a  few 
Shrimps  or  Crawfiih,  a  little  Catchup,  a  little  Lemon- juice,  give 
it  a. Boil,  drain  your  Fifh  well  and  lay  it  in  your  Difh.  Garniih 
with  fry  hi  Oyfters,  fliced  Lemon  and  feraped  Horfe  raddilh  ; 
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pour  your  Sauce  into  Boats  or  Bafons.  So  you  may  fry  it,  ragoo 
it,  or  bake  it. 

To  crimp  Cod  the  Dutch  Way. 

HpAKE  a  Gallon  of  Pump  Water,  a  Pound  of  Salt,  then  boil  it 
Half  an  Hour,  skim  it  well,  cut  your  Cod  into  Slices,  and 
when  the  Salt  and  Water  has  boiled  Half  an  Hour,  put  in  your 
Slices.  Two  Minutes  is  enough  to  boil  them.  Take  them  out, 
lay  them  on  a  Sieve  to  drain,  then  dour  them  and  broil  them. 
Make  what  Sauce  you  pleafe, 

To  crimp  Scate. 

T  T  muft  be  cut  into  long  Slips  crofs-ways,  about  an  Inch  broad. 
X  Boil  Water  and  Salt  as  above,  then  throw  in  your  Scate.  Let 
your  Water  boil  quick,  and  about  three  Minutes  will  boil  it. 
Drain  it,  and  fend  it  to  Table  hot,  with  Butter  and  Milliard  in 
one  Cup,  and  Butter  and  Anchovy  in  the  other  Cup. 

Co  fricafey  Scate  or  Thornbaclc  White. 

£UT  the  Meat  clean  from  the  Bone,  Fins,  h.  and  make  it 
very  clean.  Cut  it  into  little  Pieces,  about  an  Inch  broad  and 
two  Inches  long,  lay  it  in  your  Stew-pan.  To  a  Pound  of  the 
Fleili,  put  a  Quarter  of  a  Pint  of  Water,  a  little  beaten  Mace  and 
grated  Nutmeg,  a  little  Bundle  of  Sweet  Herbs  and  a  little  Salt  ; 
cover  it,  and  let  it  boil  three  Minutes.  Take  out  the  Sweet  Herbs, 
put  in  a  Quarter  of  a  Pint  of  good  Cream,  a  Piece  of  Butter  as  big  as 
a  Yvalnut  rolled  m  Flour,  a  Glafs  of  White  Wine,  keep  fhaking 

j  u— n  while  one  Way,  till  it  is  thick  and  frnooth.  Then 

didi  it  up,  and  garnifh  with  Lemon. 


To  fricafey  it  Brown. 

TAKE  yourFifh  as  above,  flour  it  and  fry  it  of  a  fine  Brown 
m  freili  Butter  ;  then  take  it  up,  Jay  it  before  the  Fire  to  keep 
warm,  pour  the  Fat  out  of  the  Pan,  Brake  in  a  little  Flour  and 
with  a  Spoon  fhr  in  a  Piece  of  Butter  as  big  as  at)  F.gsr ;  Air  it 
round  till  it  is  well  mixed  in  the  Pan,  then  pour  in  a  Quarter  of  a 
.nit  o_  Pater,  ill  r  it  round,  Brake  in  a  very  little  beaten  Pepper, 
a  little  beaten  Mace,  put  in  an  Onion,  and  a  little  Bundle  of  Sweet 
Iierbs,  an  Anchovy,  Brake  it  round  and  let  it  boil ;  then  pour 
in  a  Quarter  of  a  Pint  of  Red  Wine,  a  Spoonful  of  Catchup,  a 
lithe  Juice  of  lemon,  ftir  it  all  together  and  let  it  boil.  When 
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it  is  enough,  take  out  the  Sweet  Herbs  and  Onion,  and  put  in  the 
Filh.  to  heat.  Then  difh  it  up,  and  garnilli  with  Lemon. 


To  frkafey  Soals  White. 

C  KIN,  wafh  and  gut  your  Soals  very  clean,  cut  off  their  Heads, 
^  dry  them  in  a  Cloth,  then  with  your  Knife  very  carefully  cut 
the  Flelh  from  the  Bones  and  Fins  on  both  Sides.  Cut  the  Flefh 
long-ways,  and  then  a-crofs,  fo  that  each  Soal  will  be  in  eight 
Pieces  :  Take  the  Heads  and  Bones,  then  put  them  into  a  Sauce-pan 
with  a  Pint  of  Water,  a  Bundle  of  Sweet  Herbs,  an  Onion,  a  little 
Whole  Pepper,  two  or  three  Blades  of  Mace,  a  little  Salt,  a  very 
little  Piece  of  Lemon-peel,  and  a  little  Cruft  of  Bread.  Cover  it 
elofe,  let  it  boil  till  Half  is  wafted,  then  ftrain  it  through  a  fine 
Sieve,  put  it  into  a  Stew-pan,  put  in  the  Soals  and  Half  a  Pint  of 
White  Wine,  a  little  Parftey  chopped  fine,  a  few  Mulhrooms  cut 
fmall,  a  Piece  of  Butter  as  big  as  an  Hen’s  Egg  rolled  in  Flour, 
grate  in  a  little  Nutmeg,  fet  all  together  on  the  Fire,  but  keep 
fhaking  the  Pan  all  the  while  till  the  Fifth  is  enough.  Then 
difh  it  up,  and  garnifh  with  Lemon. 


To  frkafey  Soals  Brown . 

f^LEANSE  and  cut  your  Soals,  boil  the  Water  as  in  the  fore- 
^  going  Receipt,  Hour  your  Filh  and  fry  them  in  frefh  Butter 
of  a  fine  light  Brown.  Take  the  Flefh  of  a  fmall  Seal,  beat  it  in 
a  Mortar,  with  a  Piece  of  Bread  as  big  as  an  Hen’s  Egg  foaked  in 
Cream,  the  Yolks  of  two  hard  Eggs  and  a  little  melted  Butter,  a 
little  Bit  of  Thyme,  a  little  Parftey,  an  Anchovy,  feafon  it  with 
Nutmeg,  mix  all  together  with  the  Yolk  of  a  raw  Egg  and  with 
a  little  Flour,  roll  it  up  into  little  Balls  and  fry  them,  but  not  too 
much.  Then  lay  your  Filh  and  Balls  before  the  Fire,  pour  out 
all  the  Fat  of  the  Pan,  pour  in  the  Liquor  which  is  boiled  with 
the  Spice  and  Herbs,  ftir  it  round  in  the  Pan,  then  put  in  Half 
a  Pint  of  Red  Wine,  a  few  Trudies  and  Morels,  a  few  Mulhrooms, 
a  Spoonful  of  Catchup  and  the  Juice  of  Half  a  fmall  Lemon.  Stir 
it  all  together  and  let  it  boil,  then  ftir  in  a  Piece  of  Butter  rolled 
in  Flour  5  ftir  it  round,  when  your  Sauce  is  of  a  fine  Thicknefs, 
put  in  your  Fifth  and  Balls,  and  when  it  is  hot  diih  it  up,  put  in 
the  Balls  and  pour  your  Sauce  over  it.  Garnilh  with  Lemon.  In 
the  fame  Manner  drefs  a  fmall  Turbutt,  or  any  flat  Filh. 
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To  boil  Seals. 

TAKE  a  Pair  of  Soals,  make  them  clean,  lay  them  in  Vinegar, 
Salt  and  Water  two  Hours  3  then  dry  them  in  a  Cloth,  put 
them  into  a  Stew-pan,  put  to  them  a  Pint  of  White  Wine,  a  Bundle 
of  Sweet  Herbs,  an  Onion  duck  with  fix  Cloves,  fome  Whole  Pep¬ 
per  and  a  little  Sait  ^  cover  them,  and  let  them  boil.  When  they 
are  enough,  take  them  up,  lay  them  in  your  Difh,  ftrain  the  Li¬ 
quor,  and  thicken  it  up  with  Butter  and  Flour.  Pour  the  Sauce 
over,  and  garnifh  with  feraped  Horfe-raddifh  and  Lemon.  In 
this  Manner  drefs  a  little  Turbutt.  It  is  a  genteel  Dilh  for  Supper. 
You  may  add  Prawns  or  Shrimps,  or  MuiTels  to  the  Sauce. 

To  make  a  Collar  of  Pifli  in  Ragooy  to  look  like  a 

Breaft  of  Veal  Collared . 

HPAKE  a  large  Eel,  skin  it,  wafh  it  clean  and  parboil  it,  pick  off 
the  Flefh  and  beat  it  in  a  Mortar.  Seafon  it  with  beaten  Mace, 
Hutmeg,  Pepper,  Salt,  a  few  Sweet  Herbs,  Parfley  and  a  little 
Lemon-peel  chopped  {mall.  Beat  all  well  together  with  an  equal 
Quantity  of  Crumbs  of  Bread  •  mix  it  well  together,  then  take  a 
Turbutt,  Soals,  Scate  or  Thornback,  or  any  flat  Fifh  that  will  roll 
.cleaverly.  Lay  the  fiat  Fifh.  on  the  DrefTer,  take  away  all  the  Bones 
and  Fins,  and  cover  your  Fifh  with  the  Farce  :  Then  roll  it  up  as 
tight  as  you  can,  and  open  the  Skin  of  your  Eel,  and  bind  the  Col¬ 
lar  with  it  nicely,  fo  that  it  may  be  fiat  Top  and  Bottom  to 
Land  well  in  the  Difh  5  then  butter  an  earthen  Difh,  and  fet  it  in 
upright  5  flour  it  all  over,  and  flick  a  Piece  of  Butter  on  the  Top 
and  round  the  Edges,  fo  that  it  may  rundown  on.  the  Fifh,  and 
let  it  be  well  baked  ^  but  take  great  Care  it  is  not  broke.  Let 
there  be  a  Quarter  of  a  Pint  of  Water  in  the  Difh. 

In  the  mean  Time,  take  the  Water  the  Eel  was  boiled  in,  and  all 
the  Bones  of  the  Fifh.  Stt  them  on  to  boil,  feafon  them  with 
Mace,  Cloves,  Black  and  White  Pepper,  Sweet  Herbs  and  Onion. 
Cover  it  dole,  and  let  it  boil  till  there  is  about  a  Quarter  of  a 
Pint  5  then  Aram  it,  add  to  it  a  few  Truffles  and  Morels,  a  few 
Mulhrooms,  two  Spoonfuls  of  Catchup,  a  Gill  of  Red  Wine,  a 
Piece  of  Butter  as  big  as  a  large  Walnut  rolled  in  Flour.  Stir  all 
together,  feafon  with  Salt  to  your  Palate,  fave  lorne  of  the  Farce 
you  make  off  the  Eel  and  mix  with  the  Yolk  of  an  Egg,  and  roll 
them  up  in  little  Balls  with  Flour,  and  fry  them  of  a  light  Brown. 
When  your  Fifh  is  enough,  lay  it  in  your  Dilh,  skim  all  the  Fat 
oix  the  Iran  and  pour  the  Gravy  to  your  Sauce.  Let  it  all  boil 
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together  till  it  is  thick.  Then  pour  it  over  the  Roll,  and  put  in 
your  Balls.  Garnilh  with  Lemon. 

This  does  belt  in  a  Tin  Oven  before  the  Fire,  becaufe  then  you 
can  bafte  it  as  you  pleafe.  This  is  a  fine  Bottom-Difti. 

tfo  butter  Crabs,  or  Lobftcrs. 

*TpAKE  two  Crabs,  or  Lobfters,  being  boiled,  and  cold,  take 
L  all  the  Meat  out  of  tlie  Shells  and  Bodies,  mince  it  finally 
and  put  it  all  together  into  a  Sauce-pan  3  add  to  it  a  Glafs  of 
White  Wine,  two  Spoonfuls  of  Vinegar,  a  Kutmeg  grated,  then 
let  it  boil  up  till  it  is  thorough  hot.  Then  have  ready  Half  a 
Pound  of  frelh  Butter,  melted  with  an  Anchovy,  and  the  Yolks 
of  two  Eggs  beat  up  and  mixed  with  the  Butter  3  then  mix  Crab 
and  Butter  altogether,  Ihakmg  the  Sauce -pan  conftantly  round 
till  it  is  quite  hot.  Then  have  ready  the  great  Shell,  either  of  the 
Crab,  or  Lobfter  3  lay  it  in  the  Middle  of  your  Difh,  pour  fome 
into  the  Shell,  and  the  reft  in  little  Saucers  round  the  Shell,. 
Bricking  three -corner  Toafts  between  the  Saucers,  and  round  the 
Shell.  This  is  a  fine  Side-Diih  at  a  Second  Courfe. 

To  butter  Lobftcrs  another  Way. 

*D  ARB  OIL  your  Lohfters,  then  break  the  Shells,  pick  out 
**-  all  the  Meat,  cut  it  fmall,  take  the  "Meat  out  ox  the  Body, 
mix  it  fine  with  a  Spoon  in  a  little  White  Wine  :  For  Example, 
a  fmall  Lobfter,  one  Spoonful  of  Wine,  put  it  into,  a  Sauce -pan 
with  the  Meat  of  the  Lobfter,  four  Spoonfuls  of  White  Wine,  a 
Blade  of  Mace,  a  little  beaten  Pepper  and  Salt.  Let  it  ftew  all 
together  a  few  Minutes,  then  ftir  in  a  Piece  of  Butter,  jliake  your 
Sauce-pan  round  till  your  Butter  is  melted,  put  in  a  Spoonful  of 
Vinegar,  and  ftrew  in  as  many  Crumbs  of  Bread  as  will  make  it 
thick  enough.  When  it  is  hot,  pour  it  into  your  Plate,  and  gar- 
nifti  with  the  Chine  of  a  Lobfter  cut  in  four,  peppered,  faked, 
and  broiled.  This  makes  a  pretty  Plate,,  or  a  fine  Di(h,  with 
two  or  three  Lohfters.  You  may  add  one  Tea  Spoonful  of  fine 
Sugar  to  your  Sauce. 

Tu)  roaft  Lobftcrs. 

IQ  OIL  your  Lohfters,  then  lay  them  before  the  Fire,  and  baf&fc 
them  with  Butter,  till  they  have  a  fine  Froth.  Diili  them  up* 
,  with  plain  melted  Butter  in  a  Cup.  This  is  as  good  a  Way  to 
the  full  as  roafting  them,,  and  not  Half  the  Trouble. 
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To  maize  a  fine  Difio  of  Lobftcrs. 

AKE  three  Lobders,  boil  the  larged  as  above,  and  froth 
it  before  the  Fire.  Take  the  other  two  boiled,  and  butter 
them  as  in  the  foregoing  Receipt*  Take  the  two  Body-lhells, 
heat  them  hot,  and  fill  them  with  the  buttered  Meat.  Lay  the 
lar^-e  Lobder  in  the  Middle,  and  the  two  Shells  on  each  Side  * 
ancf  the  two  great  Claws  of  the  Middle  Lobder  at  each  End  ^  and 
the  four  Pieces  of  Chines  of  the  two  Lobders  broiled,  and  laid 
on  each  End.  This,  if  nicely  done,  makes  a  pretty  Diih. 
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To  drefs  a  Crab. 

AVING  taken  out  the  Meat,  and  cleanfed  it  from  the  Skin, 
put  it  into  a  Stew-pan,  with  Half  a  Pint  of  White  Wine,  a 
little  Nutmeg,  Pepper  and  Salt,  over  a  How  Fire.  Throw  in  a 
few  Crumbs  of  Bread,  beat  up  one  Yolk  of  an  Egg  with  one 
Spoonful  of  Vinegar,  throw  it  in,  then  lhake  the  Sauce-pan  round 
a  Minute,  and  ferve  it  up  on  a  Plate. 

To  flew  Prawns,  Shrimps,  or  Crawfifh. 

PICK  out  the  Tails,  lay  them  by  about  two  Quarts,  take  the 
Bodies,  give  them  a  bruife,  and  put  them  into  a  Pint  of 
White  Wine,  with  a  Blade  of  Mace.  Let  them  dew  a  Quarter 
of  an  Hour,  dir  them  together,  and  drain  them  ;  then  waih  out 
the  Sauce -pan,  put  to  it  the  drained  Liquor,  and  Tails  :  Grate 
a  fmall  Nutmeg  in,  add  a  little  Salt,  and  a  Quarter  of  a  Pound 
of  Butter  rolled  in  Flour  $  lhake  it  all  together,  cut  a  pretty  thin 
Toad  round  a  Quarter  of  a  Peck  Loaf,  toad  it  Brown  on  both 
Sides,  cut  it  into  fix  Pieces,  lay  it  clofe  together  in  the  Bottom  of 
yourDifh,  and  pour  your  Filh  and  Sauce  over  it.  Send  it  to 
Table  hot.  If  it  be  Grawfiih  or  Prawns,  garnilh  your  Lilli  with 
fome  of  the  bigged  Claws,  laid  thick  round.  Water  will  do  in 
the  room  of  Wine,  only  add  a  Spoonful  of  Vinegar. 

To  male  Collops  of  Oyfters. 

pUT  your  Oyders  into  Scollop-fhells  for  that  Purpofe,  fet  them 
on  your  Gridiron  over  a  good  clear  Fire,  let  them  dew  till 
you  think  your  Oyders  are  enough,  then  have  ready  fome  Crumbs, 
of  Bread  rubbed  in  a  clean  Napkin,  fill  your  Shells,  and  fet  them 
before  a  good  Fire,  and  bade  them  well  with  Butter.  Let  them 
be  of  a  fine  Brown,  keeping  them  turning,  to  be  brown  all  over 
alike  5  but  a  Tin  Oven  does  them  bed  before  the  Fire,  They  eat 

much 


Such  tlie  beffc  done  this  Way,  though  Soft  People  flew  the  OyfteS 
firft  in  a  Sauce-pan,  with  a  Blade  of  Mace,  thicken’d  with  a  Piece 
of  Butter  stud,  fill  the  Shells,  and  then  cover  them  with  Crumbs 
and  Brown  them  with  a  hot  Iron :  But  the  Bread  has  not  the  fine 
Take  of  the  former. 


To  fiew  Muffels. 

TfTASH  them  very  clean  from  the  Sand  in  two  or  ftirbe  'Waters, 
put  them  into  a  Stew-pan,  cover  them  clofe,  and  let  them 
ftew  till  all  the  Shells  are  opened  3  then  take  them  out  one  by  one,, 
pick  them  out  of  the  Shells,-  and  look  under  the  Tongue  to  fee  if 
there  be  a  Crab  3  if  there  is,  yon  mu  ft  throw  away  the  Mu  fie  1  3 
dome  Will  only  pick  out  the  Crab,  and  eat  the  Muff'd.  When  you 
have  picked  them  all  clean,  put  them  into  a  Sauce-pan  3  to  a  Quart 
of  Muffels  put  Half  a  Pint  of  the  Liquor  ftrained  through  a  Sieve,* 
put  in  a  Blade  or  two  of  Mace,  a  Piece  of  Butter  as  big, as  a  large 
Walnut  rolled  in  Flour,  let'  them  ftew,  toaft  fome  Bread  Brown- 
knd  lay  them  round  the  Diftq  cut  Three- corner- ways  3  pour  in  the 
Muffels,  and  fend  them  to  Table  hot. 


Another  Way  to 

'LEAN  and  ftew  your  Muffels  as  in  the  foregoing  Re'ceipf, 
!  only  to  a  Quart  of  Muffels  put  in  a  Pint  of  Liquor  and  a  Quarter 
of  a  Pound  of  Butter  rolled  in  a-  very  little  Flour.  When  they 'are 
enough,  have  fome  Crumbs  of  Bread  ready,  and  cover  the  Bot¬ 
tom  of  your  Dilli  thick,  grate  Half  a  Nutmeg  over  them,  and 
pour  the  Muffels  and  Sauce  all  oter  the  Crumbs*  and  And  them, 
td  Table; 
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A  third  if  ay  to  dtefs  Muffels. 

QTEW  them  as  above,  and  lay  them  in  your  Diih  3  fhrew  your 
'  ■  Crumbs  of  Bread  thick  all  over  them,  then  fet  them  before  a 
good  Fire,  turning  the  Diih  round  and  round,  that  they  may  be 
Brown  all  alike.  Keep  bafting  them  wlih  Butter,  that  the  Crumbs 
may  be  crifp,  and  it  will  make  a  pretty  Side -diih.  You  may  do 
Cockles  the  fame  Way. 

To  JleTD  Scollops*. 

HQTL  them  very  wbll  in  Salt  and  Water,  take  fhertf  -out  ah.l 
g  -ftew  them  in  a  little' of  the  Liquor,  a  little  White  Wine,  k 
little  Vinegar,  two  dr  three  Blades  of  Mace,  two  or  three  Cloves 
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a  Piece  of  Butter  rolled  in  Flour,  and  the  juice  of  a  Seville 
Orange.  Stew  them  well,  and  diih  them  up. 

T o  ragoo  Oyfters. 

TAKE  a  Quart  of  the  largeft  Oyfters  you  can  get,  open  them, 
fave  the  Liquor,  and  ftrain  it  through  a  line  Sieve  ;  wafh 
your  Oyfters  in  warm  Water,  make  a.  Batter  thus:  Take  two 
Yolks  of  Eggs,  beat  them  well,  grate  in  Half  alNutmeg,  cut  a 
little  Lemon-peel  fmall,  a  good  deal  of  Parfley,  a  Spoonful  of  the 
juice  of  Spinach,  two  Spoonfuls  of  Cream  or  Milk,  beat  it  up 
with  Flour  to  a  thick  Batter,  have  ready  fome  Butter  in  a  Stew- 
pan,  dip  your  Oyfters  one  by  one  into  the  Batter,  and  have  ready 
Crumbs  of  Bread,  then  roll  them  in  it,  and  fry  them  quick  and 
Brown  3  fome  with  the  Crumbs  of  Bread,  and  fome  without.  Take 
them  out  of  the  Pan,  and  fet  them  before  the  Fire,  then  have 
ready  a  Quart  of  Chefnuts  Ihelled  and  skinned,  fry  them  in  the 
Butter  ;  when  they  are  enough  take  them  up,  pour  the  Fat  out  of 
the  Pan,  Drake  a  little  Flour  all  over  the  Pan,  and  rub  a  Piece  of 
Butter  as  big  as  a  Hen’s  Egg  all  over  the  Pan  with  your  Spoon, 
till  it  is  melted  and  thick  ;  then  put  in  the  Oyfter- Liquor,  three 
or  four  Blades  of  Mace,  ftir  it  round,  put  in  a  few  Piftacho-Ruts 
ihelled,  let  them  boil,  then  put  in  the  Chefnuts,  and  Half  a  Pint 
of  White  Wine,  have  ready  the  Yolks  of  two  Eggs  beat  up  with 
four  Spoonfuls  of  Cream  5 'ftir  all  well  together,  -when  it  is  thick 
and  fine,  lay  the  Oyfters  in  the  Lifh,  and  pour  the  Ragoo  over 
them.  Garnifh  with  Chefnuts  and  Lemon. 

You  may  ragoo  Muflels  the  fame  Way.  You  may  leave  out  the 
Piftacho - N uts,  if  you  don’t  like  them;  but  they  give  the  Sauce 
a  fine  Flavour. 

To  ragoo  Endive® 

' 

*t",AKE  fome  fine  White  Endive,  three  Heads,  lay  them  in  Salt 
-*•  and  Water  two  or  three  Hours,  take  a  Hundred  of  Afparagus, 
cut  off  the  Green  Heads,  chop  the  reft  as  far  as  is  tender  fmall,  lay 
it  in  Salt  and  Water,  take  a  Bunch  of  Sellery,  wafh  it  and  fcrape 
it  clean,  cut  it  in  Pieces  about  three  Inches  long,  put  it  into  a 
Sauce-pan,  with  a  Pint  of  Water,  there  or  four  Blades  of  Mace,  fome 
Whole  Pepper  tied  in  a  Rag,  let  it  ftew  till  it  is  quite  tender; 
then  put  in  the  Afparagus,  ihake  the  Sauce -pan,  let  it  fimmer  till 
the  Grafs  is  enough.  Take  the  Endive  out  of  the  Water,  drain  it, 
leave  one  large  Head  whole,  the  other  pick  Leaf  by  Leaf,,  put  it 
into  a  Stew-pan,  put  to  it  a  Pint  of  White  Wine*  cover  the  Pan 
ciofe,  let  it  boil  till  the  Endive  is  juft  enough,  then  put  in  a 

Quarter' 
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Quarter  of  a  Pound  of  Butter  foiled  in  Flour,  cover  it  clofe,  Brak¬ 
ing  the  Pan  when  the  Endive  is  enough,  Take  it  up,  lay  the  whole 
Head  in  the  Middle,  and  with  a  Spoon  take  out  the  Sellery  and 
Grafs  and  lay  round,  the  other  Part  of  the  Endive  over  that,  then 
pour  the  Liquor  out  of  the  Sauce-pan  into  the  Stew-pan,  ftir  it  to¬ 
gether,  feafon  it  with  Salt,  and  have  ready  the  Yolks  of  tw7o  Eggs, 
beat  up  with  a  Quarter  of  a  Pint  of  Cream  and  Hall  a  Nutmeg 
grated  in.  Mix  this  with  the  Sauce,  keep  it  Birring  all  one  Way 
till  it  is  thick  3  then  pour  it  over  your  Ragoo,  and  fend  it  to 
Table  hot. 

To  ragoo  French  Beans. 

HpAKE  a  few  Beans,  boil  them  tender,  then  take  your  Stew-pan, 
^  put  in  a  Piece  of  Butter,  when  it  is  melted,  fhake  in  fame 
Flour,  and  peel  a  large  Onion,  flice  it  and  fry  it  Brown  in  that 
Butter  $  then  put  in  the  Beans,  Brake  in  a  little  Pepper  and  a  lit¬ 
tle  Salt,  giate  a  little  Nutmeg  in,  have  ready  the  Yolk  of  an  Egg 
and  fome  Cream  5  ftir  them  all  together  for  a  Minute  or  two,  and 
diftr  them  up. 


T 


To  male  good  Brown  Gravy. 

AKE  Half  a  Pint  of  Small  Beer,  or  Ale  that  is  not  bitter,  and 
Half  a  Pint  of  Water,  an  Onion  cut  {mail,  a  little  Bit  of 
Lemon-peel  cut  fmall,  three  Cloves,  a  Blade  of  Mace,  fome  Whole 
Pepper,  a  Spoonful  of  Mufhroom -Pickle,  a  Spoonful  of  Walnut- 
Pickle,  a  Spoonful  of  Catchup  and  an  Anchovy  •  firffc  put  a  Piece  of 
Butter  into  a  Sauce-pan,  as  big  as  a  Hen’s  Egg,  when  it  is  melted 
Brake  in  a  little  Flour,  and  let  it  be  a  little  Brown  5  then  by 
Degrees  ftir  in  the  above  Ingredients,  and  let  it  boil  a  Quarter  of 
an  Hour,  then  {train  it,  and  it  is  fit  for  Fifh  or  Roots. 

' icafey  Skirrets. 

\XF  ASH  the  Roots  very  well,  and  boil  them  till  they  are  tender ; 

*  ^  then  the  Skin  of  the  Roots  muft  be  taken  oft,  cut  in 
Shces,  and  have  ready  a  little  Cream,  a  Piece  of  Butter  rolled  in 
'Flour,  the  Yolk  of  an  Egg  beat,  a  little  Nutmeg  grated,  two  or 
three  Spoonfuls  of  White  Wine,  a  very  little  Salt,  and  ftir  all 
together.  Your  Roots  being  in  the  DiBr,  pour  the  Sauce  over 
them.  It  is  a  pretty  Side-difir.  So  likewlie  you  may  dreis  Root 
of  Salfify  and  Scorzonerd. 

£  h  ^  Chardoom 
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Chardoons  fry' d  and  batter'd 

OU  muft  cut  them  about  ten  Inches,  and  firmer  them  $  then 
tie  them  in  Bundles  like  Afparagus,  or  cut  them  in  fmali 
Dice  $  boil  them  like  Peas,  tofs  them  up  with  Pepper,  Salt  and 
melted  Butter. 

Chardoons  a  la  Framage, 

A  FTER  they  are  flringed,  cut  them  an  Inch  long,  flewT  them  in 
-  a  littk  Red  Wine  till  they  are  tender  j  feafon  with  Pepper  and 
Salt,  and  thicken  it  with  a  Piece  of  Butter  rolled  in  Hour  •  then 
pour  them  into  your  Dilh,  fqueeze  the  Juice  of  Orange  over  it, 
then  ferape  Qhepire  Cheefe  all  over  them,  then  Brown  it  with  a 
Cheefe -Iron,  and  fer\e  it  up  quick  and  hot. 

To  make  a  Scotch  Rabbit. 

OTOAST  a  Piece  of  Bread  very  nicely  on  both  Sides,  butter  it, 
“*■  cut  a  Slice  of  Cheefe  about  as  big  as  the  Bread,  toafl  it  oh 
both  Sides,  and  lay  it  on  the  Bread. 


fo  made  a  Welch  Rabbit. 

^T^OAST  the  Bread  on  both  Sides, :  then  toafl  the  Cheefe  on  on§ 
Side,  lay  it  on  the  Toafl,  and  with  a  hot  Iron  Brown  the 
pther  Side.  You  may  rub  it  over  with  Muflard. 

To  make  an  Engljfli  Rabbit. 

TOAST  a  Slice  of  Bread  Brown  on  both  Sides,  then  lay  it  in 
a  Plate  before  the  Fire,  pour  a  Glafs  of  Red  Wine  over  it, 
ana  let  it  foak  the  Wine  up  -  then  cut  fome  Cheefe  very  thin,  and 
lay  it  very  thick-  over  the  Bread,  put  it  in  a  Tin  Qven  before 
pne  Fire,  and  it  will  be  toadied  and  Brown’d  presently.  Serve  it 
sway  hot. 

Or  do  it  thus . 

TOAST  the  Bread  and  foak  it  in  the  Wine,  fet  it  before  the 
T  Fire,  cut  your  Cneefe  in- very  thin  Slices,  rub  Butter  over  the 
.bottom  of  a  Plate, _  lay  the  Cheefe  on,  pour  in  two  or  three  Spoon- 

K'd  hr  coyer  it  with  another  Plate,  fet  it  over  a 

imafHng-Qijii  01  hot  Coals  for  two  or  three  Minutes,  then  flir  it 
Hut  is  none  and  well  mixed.  You  may  fiir  in  a  little  Muflard  • 
when  it  is  enough  lay  it  on  the  Bread,  juft  Brown  it  with  a  hot 
©ftqvcA,  Serve  it  away  hot,  ; . 
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Sorrel  with  Eggs. 


FIRST  your  Sorrel  muft  be  quite  boiled  and  well  Brained,  then 
poach  three  Eggs  foft  and  three  hard,  butter  your  Sorrel  well, 
fry  fome  three-corner  Toafts  Brown,  lay  the  Sorrel  in  the  Diih? 
lay  the  foft  Eggs  on  it  and  the  hard  between  5  itick  the  ToaR 
in  and  about  it.  ^  Garnifh  with  quartered  Orange. 

A  fricafey  of  Artichoke-Bottoms, 

TAKE  them  either  dried  or  pickled;  if  dried,  you  mull:  lay 
them  in  warm  Water  for  three  or  four  Hours,  Rifting  the 
Water  two  or  three  Times  ;  then  have  ready  a  little  Cream,  and 
a  Piece  of  freft  Butter,  Birred  together  one  Way  over  the  Fire 
till  it  is  melted,  then  put  in  the  Artichokes,  and  when  they  are 
hot  difh  them  up.  1 


To  fry  Artichokes, 


FIRST  blanch  them  in  Water,  then  flour  them,  fry  them  In 
freih  Butter,  lay  them  in  your  Difh  and  pour  melted  Butter 
over  them.  Or  you  may  put  a  little  Red  Wine  into  the  Butter, 
and  feafon  with  Nutmeg,  Pepper  and  Salt. 

A  White  fricafey  of  Mufh  rooms. 

TAKE  a  Quart  of  frefli  Mufhrooms,  make  them  clean,  put 
them  into  a  Sauce -pan,  with  three  Spoonfuls  of  Water  and 
three  of  Milk,  a  very  little  Salt,  fet  them  on  a  quick  Fire  and  let 
them  boil  up  three  Times*  then  take  them  off,  grate  in  a  little 
Nutmeg,  put  in  a  little  beaten  Mace,  Half  a  Pint  of  thick  Cream, 
aPiece  of  Butter  rolled  well  in  Flour,  put  it  all  together  into  the 
Sauce -pan,  and  Mufhrooms  all  together,  Brake  the  Sauce -pan 
well  all  the  Time.  When  it  is  fine  and  thick,  difh.  them  up  ;  be 
fareful  they  don’t  curdle.  Jou  may  ftir  the  Sauce -pan  carefully 


with  a  Spoon  all  the  Time. 


To  make  Buttered  Loaves. 


with  Flour,  lay  it  in  a  warm  Cloth  for  a  Quarter  of  aiy  Hour  5 
then  make  it  up  into  little  Loaves,  and  bake  them  or  bod  then\ 
with  Butter,  and  put  in  a  Glafs  of  White  Wine.  Sweeten  well 
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with  Sugar,  lay  the  Loaves  in  the  Difh,  pour  the  Sauce  over 
them,  and  throw  Sugar  over  the  Diih. 


Brockely  and  Eggs. 

71QIL  your  Brockely  tender,  faving  a  large  Bunch  for  the  Mid- 
die,  and  ftx  or  eight  little  thick  Sprigs  to  ftick  round.  Take  a 
Toaft  Half  an  Inch  thick,  toaft  it  Brown,  as  big  as  you  would  have 
it  for  your  Diih  or  Butter-plate,  butter  fome  Eggs  thus :  Take  lix 
Eggs,  more  or  lefs  as  you  have  Occaiion,  beat  them  well,  put 
them  into  a  Sauce -pan  with  a  good  Piece  of  Butter,  a  little  S?jt, 
keep  beating  them  with  a  Spoon  till  they  are  thick  enough,  then 
pour  them  on  the  Toaft ;  fet  the  biggeft  Bunch  of  Brockely  in 
the  Middle,  and  the  other  little  Pieces  round  and  about,  and 
garni  fin  the  Difh  round  with  little  Sprigs  of  Brockely.  This  is 
a  pretty  Side-difh,  or  a  Corner-plate. 


Afparagus  and  Eggs. 

WO  AST  a  Toaft  as  big  as  you  have  Occafion  for,  butter  it  and 
lay  it  in  your  Difh,  butter  fome  Eggs  as  above,  and  lay  over 
it.  .In  the  mean  Time  boil  fome  Grafs  tender,  cut  it  fmall,  and 
lay  it  over  the  Eggs.  This  makes  a  pretty  Side-difh  for  a  Second 

Courfe,  or  a  Corner-plate. 

H  |  ■  /"  .  . .  '  ,  n 

Brockely  in  Sallad. 

*DROCKELY  is  a  pretty  Difh,  by  way  of  Sallad  in  the  Middle 
of  a  Tabie.  Boil  it  like  Afparagus  (m  the  Beginning  of  the 
Book  you  have  an  Account  how  to  clean  it)  lay  it  in  your  Difh, 
beat  up  Oil  and  Vinegar,  and  a  little  Salt.  Garnifh  with  Ster- 
tion-buds. 

Or  boil  it,  and  have  plain  Butter  m  a  Cup.  Or  farce  French 
Rolls  with  it,  and  buttered  .Eggs  together  for  Change.  Or  farce 

vour  Rolls  with  Muffels  done  the  fame  Way  as  Oyfters  only  no 
Wine. 


To  male  Potatoe  Cakes. 

T  AEL  Potatoes,  boil  them,  peel  them,  beat  them  in  a  Mortar, 
mix  tnem  with  the  Yolks  of  Eggs,  a  little  Sack,  Sugar,  a  little 
Beaten  Mace,,  a  little  Nutmeg,  a  little  Cream  or  melted  Butter, 
^-ork  it  up  into  a  Pafte  5  then  make  it  into  Cakes,  or  juft  what 
o  napes  you  pleafe  with  .Molds,  fry  them  Brown  in  frefh  Butter, 

av  tnem  in  Plates  or  Dillies,  melt  Butter  with  Sack  and  Sugar, 

and  pour  over  them.  %  '  ' 

A  Pudding 
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A  Pudding  made  thus . 

A/fIX  it  as  before,  make  it  up  in  the  Shape  of  a  Pudding,  and 
bake  it  5  pour  Butter,  Sack  and  Sugar  over  it. 


To  male  Potatoes  like  a  Collar  of  Veal  or  Mutton. 

lyfAKE  the  Ingredients  as  before,  make  it  up  in  the  Shape  of 
a  Collar  of  Veal,  and  with  fome  of  it  make  round  Balls. 
Bake  it  with  the  Balls,  fet  the  Collar  in  the  Middle,  lay  the  Balls 
round,  let  your  Sauce  be  Half  a  Pint  of  Red  Wine,  Sugar  enough 
to  fweeten  it,  the  Yolks  of  two  Eggs,  beat  up  a  little  Nutmeg, 
Ibr  all  thefe  together  for  fear  of  curdling  5  when  it  is  thick 
enough,  pour  it  over  the  Collar.  This  is  a  pretty  Difli  for  a 
Eirft  or  Second  Courfe. 


To  broil  Potatoes* 

THIRST  boil  them,  peel  them,  cut  them  in  two,  broil  them  uh 
.  they  are  Brown  on  both  Sides  5  then  lay  them  in  the  Plate  or 
Dilh,  and  pour  melted  Butter  o  ver  them. 


To  fry  Potatoes* 

/"^UT  them  into  thin  Slices,  as  big  as  a  Crown -piece,  fry  them 
Brown,  lay  them  in  the  Plate  or  Dilh,  pour  melted  Butter,  and 
Sack  and  Sugar  over  them.  Thefe  are  a  pretty  Corner-plate, 

Mafhed  Potatoes, 

TJOiL  your  Potatoes,  peel  them  and  put  them  into  a  Sauce-pan, 
mafh  them  well:  Yo  two  Pounds  of  Potatoes,  put  a  Pint  of 
Milk,  a  little  Salt,  flir  them  well  together,  take  Care  they  don't 
flick  to  the  Bottom,  then  take  a  Quarter  of  a  Pound  of  Butter,  ftir 
in  and  ferve  it  up. 

To  grill  Shrimps. 

Q  EASON  them  with  Salt  and  Pepper,  Hired  Parfley,  Butter, 
and  Scollop  -  /Hells  well  3  add  fome  grated  Bread,  and  let  them 
flew  for  Half  an  Hour,  Brown  them  with  an  hot  Iron,  and  ferve 
them  up. 
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Buttered  Shrimps. 

a  V 

QTEW  two  Quarts  of  Shrimps  in  a  Pint  of  White  Wine,  tvitli 
^  Nutmeg,  beat  up  eight  Eggs,  with  a  little  White  Wine  and 
Half  a  Pound  of  Butter,  fhaking  the  Sauce -pan  one  Way  all  the 
Time  over  the  Fire  till  they  are  thick  enough*  lay  toafted  Sippets 
round  a  Dilh,  and  pour  them  over  it,  fo  ferve  them  up. 

To  drefs  Spinach. 

PICK  and  wafh  your  Spinach  well,  put  it  into  a  Sauce-pan,  with 
a  little  Salt.  Cover  it  clofe,  and  let  it  ftew  till  it  is  juft 
tender  $  then  throw  it  into  a  Sieve,  drain  all  the  Liquor  otit,  and 
chop  it  fmall,  as  much  as  the  Quantity  of  a  French  Roll,  add 
Half  a  Pint  of  Cream  to  it,  feafon  with  Salt,  Pepper,  and  grated 
Nutmeg,  pu^  in  a  Quarter  of  a  Pound  of  Butter,  and  fet  it  a  dew¬ 
ing  over  the  Fire  a  Quarter  of  an  Hour,  ftirring  it  often.  Cut  a 
French  Roll  into  long  Pieces,  about  as  thick  as  your  Finger,  fry 
them,  poach  fix  Eggs,  lay  them  round  on  the  Spinach, .  ftick  the 
Pieces  of  Roll  in  and  about  the  Eggs.  Serve  it  up  either  for  3 
Supper,  or  a  Side- dilh  at  a  Second  Courfe. 


Stewed  Spinach  and  Eggs. 

T)I CK  and  wafh  your  Spinach  very  clean,  put  it  into  a  Sauce- 
pan,  with  a  little  Salt  5  cover  it  clofe,  fhake  the  Pan  often* 
when  it  is  juft  tender,  and  whilft  it  is  green,  throw  it  into  a  Sieve 
to  drain,  lay  it  into  your  Dilh.  In  the  mean  Time  have  a  Stew- 
pan  of  Water  boiling,  break  as  many  Eggs  into  Cups  as  you 
would  poach.  When  the  Water  boils  put  m  the  Eggs,  have  an 
Egg-flice  ready  to  take  them  out  with,  lay  them  on  the  Spinach, 
and  garnilh  the  Difh  with  Orange  cut  into  Quarters,  with 
melted  Butter  in  a  Cup. 


To  boil  Spinach*  when  you  have  not  Room  on  the 

Fire ,  to  do  by  itfelf 

XTAVE  a  Tin-box,  or  any  other  Thing  that  Ihuts  very  clofe,  put 
in  your  Spinach,  cover  it  fo  clofe  as  no  Water  can  get  in,  and 
f>ut  it  into  Water  or  a  Pot  of  Liquor,  or  any  thing  yon  are  boil¬ 
ing.  It  will  take  about  an  Hour,  if  the  Pot  or  Copper  boils.  In 
(the  fame  Manner  you  may  boil  Peas  without  Water. 


Afpara  guf 


I 
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*~V AKE  three  French  Rolls,  take  out  all  the  Crumb,  by  firftcut* 
tins:  a  Piece  of  the  Top  Cruft  off  5  but  be  careful  that  the  Cruft 
fits  again  the  fame  Place.  Fry  the  Rolls  Brown  in  frelh  Butter  * 
then  take  a  Pint  of  Cream,  the  Yolks  of  fix  Eggs  beat  fine,  a  little 
Salt  and  Nutmeg,  id i r  them  well  together  over  a  Row  Fire  till  it 
begins  to  be  thick.  Have  ready  a  Hundred  of  fmall  Grafs  boiled, 
then  fave  Tops  enough  to  flick  the  Rolls  with,  the  reft  cut  fmall 
and  put  into  the  Cream  •  fill  the  Loaves  with  them.  Before  you 
fry  the  Rolls,  make  Holes  thick  in  the  Top -cruft  to  flick  the 
Grafs  dn  •  then  lay  on  the  Piece  of  Cruft,  and  flick  the  Grafs  in, 
that  it  may  look  as  if  it  was  growing.  It  makes  a  pretty  Side- 
diih  at'  a  Second  Courfe. 

To  make  Gyffer  Loaves. 

"pRY  the  French  Rolls  as  above,  take  Half  a  Pint  of  Oyfters, 
•*“  flew  them,  in  their  own  Liquor,  then  take  out  the  Oyfters 
with  a  Fork,  ftrain  the  Liquor  to  them,  put  them  into  a  Sauce¬ 
pan  again,  with  a  Giafs  of  Whit e  Wine,  a  little  beaten  Mace,  a 
little  grated  Nutmeg,  a  Quarter  of  a  Pound  of  Butter  rolled  in 
Flour,  fhake  them  well  together,  then  put  them  into  the  Rolls, 
and  thefe  make  a  pretty  Side-diili  for  a  Firft  Courfe.  You  may 
rub  in  the  Crumbs  of  two  Rolls,  and  tofs  up  with  the  Oyfters. 


cf, 


0  flevo  Parinips. 

OIL  them  tender,  fcrape  them  from  the  Tuft,  cut  them  into 
Slices,  put  them  into  a  Sauce -pan,  with  Cream  enough  3  for 
Sauce  a  Piece  of  Butter  rolled  in  Flour,  a  little  Salt,  and  fhake  the 
Sauce -pan  often.  When  the  Cream  boils,  pour  them  into  a  Plate 
for  a  Corner -diih,  or  a  Side-difti  at  Supper. 


To 


mafb 


yv  Larfriipa. 

MOIL  them  tender,  fcrape  them  clean,  then  fcrape  all  the  Soft 
into  a  Sauce -ymn,  put  as  much  Milk  or  Cream  as  will  {lew 
them.  Keep  them  barring,  and  when  quite  thick,  ftir  in  a  good 


Piece  of  Butter,  and  fend  than  to  Table. 


To  jiev)  Cucumbers. 

ARE  twelve  Cucumbers  and  (lice  them  as  thick  as  a  Half-crown, 
day  them  in  a  coarfe  Cloth  to  drain,  and  when  they  are  dry, 
hour  them  and  fry  them  Brown  in  freih  Butter  $  then  take*  them 
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out  with  an  Egg- dice,  lay  them  in  a  Plate  before  the  Fire,  said 
have  ready  one  Cucumber  whole,  cut  a  long  Piece  out  of  the  Side 
and  fcoope  out  all  the  Pulp  5  have  ready  fry’d  Onions  peeled  and 
diced,  and  fry’d  Brown  with  the  fliced  Cucumber.  Fill  the  whole 
Cucumber  with  the  fry’d  Onion,  feafoned  with  Pepper  and^Salt , 
put  on  the  Piece  you  cut  out,  and  tie  it  round  with  a  Packthread. 
Fry  it  Brown,  Frit  flouring  it,  then  take  it  out  of  the  Pan  and 
keep  it  hot ;  keep  the  Pan  on  the  Fire,  and  with  one  Hand  put 
in  a  little  Flour,  while  with  the  other  you  ftir  it.  When  it  is 
thick  put  in  two  or  three  Spoonfuls  of  Water,  and  Half  a  Pint  of 
White  or  Red  Wine,  two  Spoonfuls  of  Catchup,  Hi r  it  together, 
put  in  three, Blades  of  Mace,  four  Cloves,  Haifa  Kutmeg,  a  little 
Pepper  and  Salt,  all  beat  dne  together.}  dir  it  into  the  Sauce -pan, 
then  throw  in  your  Cucumbers,  give  them  a  Tofs  or  two,  then 
lay  the  whole  Cucumbers  in  the  Middle,  the  red  round,  pour  the 
Sauce  all  over,  untie  the  Cucumber  before  you  lay  it  into  the 
Difh.  Garniih.  the  Difh  with  fry’d  Onions,  and  fend  it  to  Table 
hot.  This  is  a  petty  Side-dilh.  at  a  Find  Courfe. 

$0  ragoo  French  Beans. 

TAKE  a  Quarter  of  a  Peck  of  Trench  Beans,  firing  them,  clonk 
fplit  them,  cut  them  in  three  a-crofs,  lay  them  in  Salt  and 
Water,  then  take  them  out  and  dry  them  in  a  coarfe  Cloth,  fry 
them  Brown,  then. pour  out  all  the  Fat,  put  in  a  Quarter  of  a  Pint 
of  hot  Water,  dir  it  into  the  Pan  by  Degrees,  let  it  boil,  then* 
take  a  Quarter  of  a  Pound  of  frefh  Butter  rolled  in  a  very  little 
Flour,  two  Spoonfuls  of  Catchup,  one  Spoonful  of  Mufhroom- 
Pickle,  and  four  of  White  Wine,  an  Onion  duck  with  dx  Cloves, 
two  or  three  Blades  of  Mace  beat,  Half  a  Kutmeg  grated,  a  little 
Pepper  and  Salt  •  dir  it  all  together  for  a  few  Minutes,  then  throw 
in  the  Beans,  fhake  the  Pan  for  a  Minute  or  two,  take  out  the 
Onion  and  pour  them  into  your  Difh.  This  is  a  pretty  Side-difh, 
and  you  may  garniih  with  what  you  fancy,  either  pickled  French 
Beans,  Muihrooms,  or  Sampler,  or  any  Thing  elfe. 

A  Ragoo  of  Beans,.  <wHh  a  Force . 

ID  AG  OO  them  as  above,  take  two  large  Carrots,  ferapeand 
boil  them  tender,  then  malh  them  in  a  Pan,  feafon  with  Pep¬ 
per  and  Salt,  mix  them  with  a  little  Piece  of  Butter  and  the  Yolks 
of  two  raw  Eggs.  Make  it  into  what  Shape  you  pleafe,  and  bak¬ 
ing  it  a  Quarter  of  an  Hour  in  a  quick  Oven  will  do  }  but  a  Tin 
Oven  is  the  bed.  Lay  it  in  the  Middle  of  the  Difh,  and  the 
Ragoo  round*  Serve  it  up  hot  for  a  Fird  Courfe. 
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Or  this  Way  Beans  ragoo’d  with  a  Cabbage. 


T 


'  AKE  a  nice  little  Cabbage,  about  as  big  as  a  Pint  Bafon  • 
when  the  outlide  Leaves,  Top,  and  Stalks  are  cut  off,  half 
boil  it,  cut  a  Hole  in  the  Middle  pretty  big,  take  what  you  cut  out 
and  chop  it  very  fine,  with  a  few  of  the  Beans  boiled,  a  Carrot  boiled 
and  mafhed,  and  a  Turnip  boiled  ;  maih  all  together,  put  them 
into  a  Sauce-pan,  feafon  them  with  Pepper,  Salt  and  Nutmeg,  a 
good  Piece  of  Butter,  ftew  them  a  few  Minutes  over  the  Fire,  flir¬ 
ting  the  Pan  often.  In  the  mean  Time  put  the  Cabbage  into  a 
Sauce-pan,  but  take  great  Care  it  does  not  fall  to  Pieces  5  put  to 
it  four- Spoonfuls  of  Water,  two  of  Wine  and  one  of  Catchup  5  have 
a  Spoonful  of  Mufhroom-Pickle,  a  Piece  of  Butter  rolled  in  a  little 
Flour,  a  very  little  Pepper,  cover  it  clofe  and  let  it  flew  foftly  till 
it  is  tender  •  then  take  it  up  carefully,  and  lay  it  in  the  Middle  of 
the  Difh,  pour  your  mafh’d  Roots  in  the  Middle  to  fill  it  up  high 
and  your  Ragoo  round  it.  You  may  add  the  Liquor  the  Cabbage 
was  Hewed  in,  and  fend  it  to  Table  hot.  This  will  do  for  a  Top, 
Bottom,  Middle,  or  Side-difh.  When  Beans  are  not  to  be  had, 
you  may  cut  Carrots  and  Turnips  into  little  Slices  and  fry  them  ; 
the  Carrots  in  little  round  Slices,  the  Turnips  in  long  Pieces  about 
two  Inches  long  and  as  thick  as  one’s  Finger,  and  tofs  them  up  in 
the  Ragoo.. 

Beans  ragoo’d  'with  Parfhips. 

HP  AKE  two  large  Parfhips,  fcrape  them  clean  and  boil  them  in 
.  Water.  When  tender,  take  them  up,  fcrape  all  the  Soft  into -a' 
Sauce-pan,  add  to  them  four  Spoonfuls  of  Cream,  a  Piece  ot  But¬ 
ter  as  big  as  a  Hen’s  Egg,  chop  them  in  the  Sauce-pan  well  •  and 
when  they  are  quite  thick,  heap  them  up  in  the  Middle  of  the 
Difh  and  the  Ragoo  round. 

o 

Beans  ragoo’d  'with  Potatoes. 

X) OIL  two  Pounds  of  Potatoes  foft,  then  peel  them,  put  them 
into  a  Sauce-pan,  put  to  them  Half  a  Pint  of  Milk,  ft ir  them 
about,  and  a  little  Salt  •  then  flir  in  a  Quarter  of  a  Pound  of  Butter, 
keep  Birring  all  the  Time  till  it  is  fo  thick,  that  you  can’t  flir 
the  Spoon  in  it  hardly  for  Stiffnefs,  then  put  it  into  a  Halfpenny 
Welch  Difh,  firfl  buttering  the  Difh.  Heap  them  as  hisrh  as 
they  will  lye,  dour  them,  pour  a  little  melted  Butter  over  it  and 
then  a  few  Crumbs  of  Bread.  Set  it  into  a  Tin  Oven  before  the 
lire  j  and  when  Brown,  lay  it  in  the  Middle  of  the  Difh,  (take 
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great  Care  you  don’t  malli  it)  pour  your  Ragoo  round  it  and  fend  if 
to  Table  hot. 

To  ragoo  Seller y. 

WASH  and  make  a  Bunch  of  Sellery  very  clean,  cut  it  in 
*  *  Pieces  about  two  Inches  long,  put  them  into  a  Stew-pan, 
with  juft  as  much  Water  as  will  co  ver  it,  tie  three  or  four  Blades 
of  Mace,  two  or  three  Cloves,  about  twenty  Corns  of  Whole  Pep¬ 
per  in  a  Muflin  Rag  loofe,  put  it  into  the  Stew-pan,  a  little  Onion, 
a  little  Bundle  of  Sweet  Herbs,  cover  it  clofe  and  let  it  flew7  foftly 
till  tender  -  then  take  out  the  Spice,  Onion  and  Sweet  Herbs,  put 
in  Half  an  Ounce  of  Truffles  and  Morels,  two  Spoonfuls  of  Catchup, 
a  Gill  of  Red  Wine,  a  Piece  of  Butter  as  big  as  an  Egg  rolled  in 
Flour,  fix  Farthing  French  Rolls,  feafonwith  Salt  to  your  Palate, 
flir  it  all  together,  cover  it  clofe  and  let  it  flew  till  the  Sauce  is 
thick  and  good.  Take  Care  that  your  Rolls  don’t  break,,  fhake 
your  Pan  often  ^  when  it  is  enough,  difh  it  up  and  garnilh  with 
jCemon.  The  Yolks  of  fix  hard  Eggs,  or  more,  put  in  with  the 
Rolls,  will  make  it  a  fine  Difh.  This  for  a  Firfl  Courfei 

If  you  would  have  it  White,  put  in  White  Wine  inftead  of  Red2 
and  fame  Cream  for  a  Second  Courfe. 

To  ragoo  Mufiirooms. 

T>EEL  and  ferape  the  Flaps,  put  a  Quart  into  a  Sauce-pan,  a 
very  little  Salt,  Set  them  on  a  quick  Fire,  let  them  boil  up, 
then  take  them  off,  put  to  them  a  Gill  of  Red  Wine,  a  Quarter  of 
a  Pound*  of  Butter  rolled  in  a  little  Flour,  a  little  Kutmeg,  a  little 
beaten  Mace,  fet  it  on  the  Fire,  flir  it  now  and  then  *  when  it  is 
thick  and  fine,  have  ready  the  Yolks  of  fix  Eggs  hot  and  boiled 
in  a  Bladder  hard,  lay  it  in  the  Middle  of  your  Difh,  and  pour 
the  Ragoo  over  it.  Garnilh  with  broiled  Mufhrooms. 


A  petty  Dijh  of  Eggs, 

'ROIL  fix  Eggs  hard,  peel  them  and  cut  them  in  thin  Slices, 
put  a  Quarter  of  a  Pound  of  Butter  into  the  Stew-pan,  then 
piQin  your  Eggs  and  fry  them  quick.  Half  a  Quarter  of  an  Hour 
win  do  them.  You  mufl  be  very  oareful  not  to  break  them,  throw 
over  them  Pepper,  Salt  and  Nutmeg,  lay  them  in  your  Difh  be¬ 
fore  the  Tire,  pour  out  all  the  Fat,  Brake  in  a  little  Flour,  and 


it  is  tfiick  j  if  you  have  not  Sauce  enough,  put  in  a  little  more 

Wine, 
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Wine,  toad  fome  thin  Slices  of  Bread  cut  Three-corner- ways,  and 
lay  round  your  Difh,  pour  the  Sauce  all  over  and  fend  it  to  Table 
hot.  You  may  put  Sweet  Oil  on  the  Toaft,  if  it  be  agreeable. 


Eggs  a  la  Tripe. 

T)  OIL  your  Eggs  hard,  take  off  the  Shells  and  cut  them  Long- 
ways  in  four  Quarters,  put  a  little  Butter  into  a  Stew-pan,  let 
it  melt,  fhake  in  a  little  Flour,  ilir  it  with  a  Spoon,  then  put  in 
your  Eggs,  throw  a  little  grated  Nutmeg  all  over,  a  little  Salt,  a 
good  deal  of  Hired  Parfley,  fhake  your  Pan  round,  pour  in  a  little 
Cream,  tofs  the  Pan  round  carefully,  that  you  don’t  break  the 
Eggs.  When  your  Sauce  is  thick  and  fine",  take  up  your  E<r«r$ 
pour  the  Sauce  all  over  them,  and  garnifh  with  Lemon. 


]ROIL  eight  Eggs  hard,  take  off  the  Shells,  cut  them  into  Quar- 
ters,  have .  ready  Half  a  Pint  of  Cream,  and  a  Quarter  of  a 
Pound  of  frefli  Butter-  ftir  it  together  over  the  Fire  till  it  is 
thick  and  fmoorh,  lay  the  Eggs  in  your  Difh  and  pour  the  Sauce 
all  over.  Garnifh  with  the  hard  Yolks  of  three  Eggs  cut  in  two 
and  lay  round  the  Edge  of  the  Difh. 


A  Ragoo  of  Eggs. 

OIL  twelve  Eggs  hard,  take  off  the  Shells,  and  with  a  little 
.  Knife  very  carefully  cut  the  White  a-crofs  Long- ways,  fo  that 
the  White  may  be  in  two  Halves,  and  the  Yolks  Whole.  Be  careful 
neither  to  break  the  Whites  nor  Yolks,  take  a  Quarter  of  a  Pint  of 
pickled  Mufih  rooms  chopped  very  fine,  Half  an  Ounce  of  Truffles 
and  Morels,  boiled  in  three  or  four  Spoonfuls  of  Water,  fave  the 
Water,  and  chop  the  Truffles  and  Morels  very  fmali,  boil  a  little 
Pariley,  chop  it  fine,  mix  them 'together,  with  the  Truffle- Water 
you  laved,  grate  a  little  Nutmeg  in,  a  little  beaten  Mace,  put  it 
into  a  Sauce -pan  with  three  Spoonfuls  of  Water,  a  Gill  of  Red 
W  me,  one  Spoonful  of  Catchup,  a  Piece  ot  Butter  as  big  as  a  large 
Walnut  ^  rolled  in  Flour,  ftir  all  together  and  let  it  boil.  In  the 
mean  Time  get  ready  your  Eggs, "day  the  Yolks  and  Whites  in 
Order  in  your  Difh,  the  hollow  Parts  of  the  Whites  upper  moil, 
tnat  they  may  be  filled  3  take  fome  Crumbs  of  Bread,  and  fry  them 
brown  and  crifp,  as  you  do  for  Larks,  with  which  fill  up  the 
Whites  of  the  Eggs  as  high  as  they  will  lye,  then  pour  in  your 
hauce  all  over  and  garnifh  with  frGd  Crumbs  of  Bread.  This  is 


a  ’  cry  genteel  pretty  Difh,  if  it  be  well  done 
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To  broil  Eggs. 

CUT  a  Toaft  round  a  Quartern  Loaf,  toaft:  it  Brown,  lay  it  on  your 
Difh,  butter  it,  and  very  carefully  break  fix  or  eight  Eggs  on 
the  Toaft:,  and  take  a  red-hot  Shovel,  and  hold  over  them. 
When  they  are  done,  fqueeze  a  Seville  Orange  over  them,  grate 
a  little  Nutmeg  over  it,  and  ferve  it  up  for  a  Side-plate.  Or  you 
may  poach  your  Eggs,  and  lay  them  on  the  Toaft  5  or  toaft  your 
Toaft  crifp,  and  pour  a  little  boiling  Water  over  it  5  feafon  it  with 
a  little  Salt,  and  then  lay  your  poached  Eggs  on  it. 

To  drefs  Eggs  with  Bread. 

TAKE  a  Penny-Loaf,  foak  it  in  a  Quart  of  hot  Milk  for 
two  Hours,  or  till  the  Bread  is  foft,  then  ftrain  it  through  a 
coarfe  Sieve,  put  to  it  two  Spoonfuls  of  Orange-flower  Water,  or 
Role-Water  5  fweeten  it,  grate  in  a  little  Nutmeg,  take  a  little 
Difh,  butter  the  Bottom  of  it,  break  in  as  many  Eggs  as  will  cover 
the  Bottom  of  the  Difh,  pour  in  the  Bread  and  Milk,  fet  it  in  a 
Tin  Oven  before  the  Fire,  and  Half  an  Hour  will  bake  it  $*  or  it 
will  do  on  a  Chaffing-difti  of  Coals.  Cover  it  clofe  before  the 
Fire,  or  bake  it  in  a  flow  Oven. 

To  farce  Eggs. 

GET  two  Cabbage -Lettuces,  fcald  them,  with  a  few  Mufti- 
rooms,  Parfley,  Sorrel  and  Chervil }  then  chop  them  very 
fmall,  with  the  Yolks  of  hard  Eggs,  feafoned  with  Salt  and  Nut¬ 
meg,  then  ftew  them  in  Butter  $  and  when  they  are  enough,  put 
in  a  little  Cream,  then  pour  them  into  the  Bottom  of  a  Difh. 
Take  the  Whites,  and  chop  them  very  fine  with  Parfley,  Nutmeg 
and  Salt.  Lay  this  round  the  Brim  of  the  Difh,  and  run  a  red-hoc 
Fire-fhovel  over  it,  to  Brown  it. 


Eggs  with  Lettuce. 

CCALD  fome  Cabbage-Lettuce  in  fair  Water,  fqueeze  them  well’ 
then  flice  them  and  tofs  them  up  in  a  Sauce-pan  with  a  Piece 
of  Butter  5  feafon  them  with  Pepper,  Salt  and  a  little  Nutmeg. 
Let  them  flew  Half  an  Hour,  chop  them  well  together,  when  they 
are  enough,  lay  them  in  your  Difh,  fry  fome  Eggs  nicely  in  But¬ 
ter  and  lay  on  them.  Gamiih  with  Seville  Orange. 
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TJFAVING  a  deep  Frying-pan,  and  three  Pints  of  clarified  But¬ 
ter,  heat  it  as  hot  as  for  Fritters,  and  ftir  it  with  a  Stick,  till 
It  runs  round  like  a  Whirlpool  $  then  break  an  Egg  into  the  Mid¬ 
dle,  and  turn  it  round  with  your  Stick,  till  it  "be  as  hard  as  a 
poached  Egg  5  the  whirling  round  of  the  Butter  will  make  it  as 
round  as  a  Ball,  then  take  it  up  with  a  Slice,  and  put  it  in  3  Difh 
beiore  the  Fire  ;  They  will  keep  hot  Half  an  Hour  and  yet  be 
foft  5  fo  you  may  do  as  many  as  you  pleafe.  You  may  ferve  thefe 
with  what  you  pleafe,  nothing  better  than  frewed  Spinach,  and 
garnifh  with  Orange. 

Tfl  make  an  Egg  as  big  as  Twenty. 

PART  the  Yolks  from  the  Whites,  ftrain  them  both  feparat* 
_  through  a  Sieve,  tye  the  Yolks  up  in  a  Bladder  in  the  Form 
of  a  Ball.  ^  Boil  them  hard,  then  put  this  Ball  into  another  Blad¬ 
der,  and  the  Whites  round  it ;  tye  it  up  oval  Falhion,  and  boil 
it,  Thefe  are  ufed  for  grand  Salads.  This  is  very  pretty  for  3 
Ragoo,  boil  five  or  fix  Yolks  together,  and  lay  in  the  Middle  of 
the  Ragoo  of  Eggs  5  and  fo  you  may  make  them  of  any  Size  you 
pleafe. 

To  male  a  Grand  Dip  of  Eggs. 

you  mull  break  as  many  Eggs  as  the  Yolks  will  fill  a  Pint 
Baton,  the  vV  hites  by  themfelves,  tie  the  Yolks  by  themfelves 
in  a  Bladder  round :  Boil  them  hard,  then  have  a  wooden  Bowl 
that  will  hold  a  Quart,  made  like  two  Butter-dilh.es,  but  in  the 
Shape  of  an  Egg,  with  a  Hole  through  one  at  the  Top.  You  are 
to  obferve,  when  you  boil  the  Yolks  to  run  a  Packthread  through 
TT  and  a  Quarter  of  a  Yard  hanging  out.-  When  the  Yolk  is 
boiled  hard,,  put  it  into  the  Bowl-ciifh.  ♦  but  be  careful  to  hang  it 
fo  as  to  ^  be  in  the  Middle.  The  String  being  drawn  through  the 
Hole,  then  clap  the  two  Bowls  together  and  tie  them  tight,  and 
with  a  fine  Tunnel  pour  in  the  Whites  through  the  Hole  *  Then 
liop  the  Hole  clofe,  and  boil  it  hard.  It  will  take  an  Hour.  When 
it  is  Dolled  enough,  carefully  open  it,  and  cut  the  String  clofe.  In 
tne  mean  lime  take  twenty  Eggs,  beat  them  well,  the  Yolks  by 
themfelves,  and  the  Whites  by  themfelves  5  divide  the  Whites  into 
two,  ana  boil  them  in  Bladders  the  Shape  of  an  Egjg.  When 
they  are  boiled  hard,  cut  one  in  two  long-ways  and  one cro/s- wave, 
and  with  a  fine '/harp  Knife  cut  out  fome  of  the  White  in  the 
Middle  i  lay  the  great  Egg  in  the  Middle*  the  two  lW  Halves 
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on  each  Side,  with  the  hollow  Part  uppermoft,  and  the  two  round 
flat  between.  Take  an  Ounce  of  Truffles  and  Morels,  cut  them 
verv  fmall,  boil  them  in  Haif  a  Pint  of  Water  till  they  are  tender 
then  take  a  Pint  of  frelh  Mulhrooms  clean  picked,  walked  and 
chopped  fmall,  and  put  into  the  Truffles  and  Morels  Let  them 
boil  add  a  little  Salt,  a  little  beaten  Nutmeg,  a  little  beaten  Mace, 
and  add  a  Gill  of  pickled  Mulhrooms  chopped  fine.  Boil  fixteen 
o(  the  Yolks  hard  in  a  Bladder,  then  chop  them  and  mix  them 
with  the  other  Ingredients*  thicken  it  with  a  Lump  of  Butter 
rn\\PA  in  Flour,  Making  your  Sauce-pan  round,  till  hot  and  thick, 
fflen  fill  the  round  with 'this,  turn  them  down  again,'  and  fill 
the  two  long  ones  5  what  remains,  fave  to  put  into  the  Sauce-pan. 
Take  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  Butter,  the  other 
four  Yolks  beat  fine,  a  Gill  of  White  Wine,  a  Gill  of  pickled 
Mulhrooms,  a  little  beaten  Mace,  and  a  little  Nutmeg  3  put  all 
into  the  Sauce -pan  to  the  other  Ingredients,  and  ftir  all  well  toge¬ 
ther  one  way  till  it  is  thick  and  fine  3  pour  it  over  all,  and  gar* 

nifh  with  notched  Lemon.  t  .  . 

-  This  is  a  grand  Diih  at  a  Second  Courfe.  Or  you  may  mix  it 
up  with  Red  Wine  and  Butter,  and  it  will  do  for  a  Firft  Courfe. 

fo  make  a  petty  Dijh  of  Whites  of  Eggs. 

AKE  the  Whites  of  twelve  Eggs,  beat  them  up  with  four 
Spoonfuls  of  Rofe- Water,  a  little  grated  Lemon-peel,  a  little 
Nutmeg,  and  fweeten  with  Sugar:  Mix  them  well,  boil  them  in 
four  Bladders,  tie  them  in  the  Shape  of  an  Egg,  and  boil  them 
bard.  They  will  take  Half  an  Hour.  Lay  them  in  your  Dull, 
when  cold  3  mix  Half  a  Pint  of  thick  Cream,  a  Gill  of  Sack,  and 
Half  the  Juice  of  a  Seville  Orange.  Mix  all  together,  and  fweeten 
with  fine  Sugar,  and  pour  over  the  Eggs.  Serve  it  up  for  a  Side- 
dilh  at  Supper,  or  when  you  pleafe. 

'To  drefs  Beans  in  Ragoo. 

YOU  mull  boil  your  Beans  fo  that  the  Skins  will  flip  off.  Take 
about  a  Quart,  feafon  them  with  Pepper,  Salt  and  Nutmeg, 
then  flour  them,  and  have  ready  fome  Butter  in  a  Stew-pan,  throw 
in  your  Beans,  fry  them  of  a  fine  Brown,  then  drain  them  from  the 
Fat,  and  lay  them  i$  your  Dilh.  Have  ready  a  Quarter  of  a  Pound 
of  Butter  melted,  and  Half  a  pint  of  the  blanched  Beans  boiled, 
and  beat  in  a  Mortar,  with  a  very  little  Pepper,  Salt  and  Nutmeg  3 
then  by  Degrees  mix  them  in  the  Butter,  and  pour  over  the  other 
Beans,  Garnilh  with  a  boil’d  and  fry’d  Bean,  and  fo  on  till 

you 
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you  fill  the  Kim  of  your  Difh.  They  are  very  good  without 
frying,  and  only  plain  Butter  melted  over  them. 

An  Amulet  of  Beans. 

LANCH  your  Bean?,  and  fry  them  in  fweet  Butter,  with  a 
little  Pariley,  pour  out  the  Butter,  and  pour  in  fome  Cream. 
Let  it  fimnher,  f  baking  your  Pan  3  feafon  with  Pepper,  Sait  and 
jVutmeg,  thicken  with  three  or  four  Yolks  of  Eggs,  have  ready  a 
Pint  of  Cream,  thickned  with  the  Yolks  of  four  Biggs,  feafon 
with  a  little  Salt,  pour  it  in  your  Difh,  and  lay  your  Beans  on  the 
Amulet,  and  ferve  it  up  hot. 

The  fame  Way  you  may  drefs  Mufhrooms,  Truffles,  Green  Peas, 
Afparagus,  and  Artichoke-bottoms,  Spinach,  Sorrel,  &0.  all  being 
firir  cut  into  fmall  Pieces,  or  Hired  fine. 


T 


To  make  a  Bean  Tanfey. 

AKE  two  Quarts  of  Beans,  blanch,  and  beat  them  very  fine  in 
a  Mortar  5  feafon  with  Pepper,  Salt  and  Mace  5  then  put  in 
the  Yrolks  of  fix  Eggs,  and  a  Quarter  of  a  Pound  of  Butter,  a  Pint 
of  Cream,  Halt  a  Pint  of  Sack,  and  fweeten  to  your  Palate.  Soalc 
four  Naples  Bifcuits  in  Half  a  Pint  of  Milk,  mix  them  with  the 
other  Ingredients.  Butter  a  Pan  ,and  bake  it,,  then  turn  it  on  a 
Diih  and  flick  Citron  and  Orange-peel  candied,  cut  (mail,  and 
Buck  about  it.  Garniih  with  Seville  Orange. 

To  make  a  Water  Tanfey.  \ 

T^AKE  twelve  Eggs,  beat  them  very  well,  Hdf  a  Manchet 
^  grated,  and  lifted  through  a  Cullender,  or  Half  a  Penny  Roll, 
Half  a  Pint  of  fair  Water.  Colour  with  the  Juice  of  Spinach,  and 
one  fmall  Sprig  of  Tanfey  beat  together  •  feafon  it  with  Sugar  to 
your  Palate,  a  little  Salt,  a  fmall  Nutmeg  grated,  two  or  three 
Spoonfuls  of  Rofe-water,  put  it  into  a  Skellet,  flir  it  all  one  Way, 
and  let  it  thicken  like  a  Haffcy- pudding.  Then  bake  it,  or  you 
may  butter  a  Stew-pan  and  put  it  into.  Butter  a  Difh  and  lay  over 
it  *  when  one  Side  is  enough,  turn  it  with  the  Diih,  and  flip  the 
other  Side  into  the  Pan.  When  that  is  done,  fet  it  into  a  Mailereen 
and  throw  Sugar  all  over,  and  garnifh  with  Orange. 

Peas  Francoife. 

AKE  a  Quart  of  f helled  Peas,  cut  a  large  Spantfi  Onion,  or 
^  two  middling  ones  fmall,  and  two  Cabbage  or  Silefia  Lettuces 
cut  fmall,  put  them  into  a  Sauce-pan,  with  Half  a  Pint  of  Water, 
feafon  them  with  a  little  Salt,  a  little  beaten  Pepper,  and  a  little 
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beaten  Mace  and  .Nutmeg.  Cover  them  clofe,  and  let  them  flew 
a  Quarter  of  an  Hour,  then  put  in  a  Quarter  of  a  i  ound  of  jreih 
Butter  rolled  in  a  little  Flour,  a  Spoonful  Oj.  Catchup,  a  little 
Piece  of  burnt  Butter  as  big  as  a  Nutmeg *  cover  them  dole,  and 
let  it  fimmer  foftly  an  Hour,  often  ihakmg  the  Pan.  When  it 

is  enough,  ferve  it  up  for  a  Side-dilh. 

For  an  Alteration,  you  may  Hew  the  Ingredients  as  above  *  then 
take  a  fmall  Cabbage-Lettuce,  and  Half  boil  it  then  drain  it  cut 
the  Salk  flat  at  the  Bottom,  fo  that  it  will  Hand  firm  m  the  Dim, 
and  with  a  Knife  very  carefully  cut  cut  the  Middle,  leaving  the 
outfide  Leaves  whole.  Put  what  you  cut  out  into  a  Sauce -pan, 
chop  it,  and  put  a  Piece  of  Butter,  a  little  Pepper,  Salt  and  Nut¬ 
meg,  the  Yolk  of  a  hard  Egg  chopped,  a  few  Crumbs  of  Bread, 
mix  all  together,  and  when  it  is  hot  fill  your  Cabbage,  put  fome 
Butter  into  a  Stew-pan,  tie  your  Cabbage,  and  fry  it  till  you  think 
it  is  enough  5  then  take  it  up,  untie  it,  and  firft  pour  the  Ingredi¬ 
ents  of  Peas  into  your  Difli,  fet  the  forced  Cabbage  in  the  Middle, 
and  have  ready  four  Artichoke-bottoms  fry  hi,  and  cut  in  two,  and 
laid  round  the  Difli.  This  will  do  for  a  Top-Dilh. 

'* 

Green  Peas  <wkh  Cream. 

TAKE  a  Quart  of  fine  Green  Peas,  put  them  in  a  Stew-pan 
with  a  Piece  of  Butter  as  big  as  an  Egg,  rolled  in  a  little  Flour, 
feafon  them  with  a  little  Salt  and  Nutmeg,  a  Bit  of  Sugar  as  big  as 
a  Nutmeg,  a  little  Bundle  of  Sweet  Herbs,  fome  Parfley  chopped 
fine,  a  Quarter  of  a  Pint  of  boiling  Water.  Cover  them  clofe, 
and7 let  them  ltewT  very  foftly  Half  an  Flour,  then  pour  in  a  Quar¬ 
ter  of  a  Pint. of  good  Cream.  Give  it  one  boil,  and  ferve  it  up 
for  a  Side-plate. 


A  Farce  Meagre  Cabbage. 

TAKE  a  White-heart  Cabbage,  as  big  as  the  Bottom  of  a 
Plate,  let  it  boil  five  Minutes  in  Water,  then  drain  it,  cut 
the  Stalk  flat  to  Hand  in  the  Difli,  then  carefully  open  the  Leaves, 
and  take  out  the  Infide,  leaving  the  outfide  Leaves  whole.  Chop 
what  you  take  out  very  fine,  take  the  Flefh  of  two  or  three  Floun¬ 
ders  or  Plaife  clean  from  the  Bone  3  chop  it  with  the  Cabbage 
and  the  Yolks  and  Whites  of  four  hard  Eggs,  a  Handful  of  picked 
parfley,  beat  all  together  in  a  Mortar,  with  a  Quarter  of  a  Pound 
of  melted  Butter ;  mix  it  up  with  the  Yolk  of  an  Egg,  and  a  few 
Crumbs  of  Bread,  fill  the  Cabbage,  and  tie  it  together,  put  it  into 
a  deep  Stew-pan,  or  Sauce-pan,  put  to  it  Half  a  Pint  of  Water,  a 
Quarter  of  a  Pound  of  Butter  rolled  in  a  little  Flour,  the  Yolks  of 

four 


made  Plain  and  Fajy.  205 

four  hard  Eggs,  an  Onion  (luck  with  fix  Cloves,  Whole  Pepper, 
and  Mace* tied  in  a  Muflin  Rag,  Half  an  Ounce  of  Truffles  and 
Morels,  a  Spoonful  of  Catchup,  a  few  pickled  Mufhiooms  •  cover 
it  clofe,  and  let  it  fimmer  an  Hour.  If  you  find  it  is  not  enough, 
you  muff  do  it  longer.  When  it  is  done,  lay  it  in  your  Difli, 
untie  it,  and  pour  the  Sauce  over  it. 

To  farce  Cucumbers. 

#T'  AKE  fix  large  Cucumbers,  cut  a  Piece  off  the  Top,  and  fcoop 
■  out  all  the  Pulp  3  take  a  large  White  Cabbage  boiled  tender, 
take  only  the  Heart,  chop  it  fine,  cut  a  large  Onion  fine,  flared 
fome  Parfley  and  pickled  Midlirooms  fmall,  two  hard  Eggs 
chopped  very  fine,  feafon  it  with  Pepper,  Salt  and  Nutmeg  •  fluff 
your  Cucumbers  full,  and  put  on  the  Pieces,  tie  them  with  a 
Packthread,  and  fry  them  in  Butter  of  a  light;  Brown  •  have  the 
following  Sauce  ready  :  Take  a  Quarter  of  a  Pint  of  Red  Wine,  a 
Quarter  of  a  Pint  of  boiling  Water,  a  fmall  Onion  chopped  fine,  a 
little  Pepper  and  Salt,  a  Piece  of  Butter  as  big  as  a  Walnut  rolled 
in  Flour  3  when  the  Cucumbers  are  enough,  lay  them  in  your  Dil'h, 
pour  the  Fat  out  .of  the  Pan  and  pour  in  this  Sauce,  let  it  boil, 
and  have  ready  the  Yolks  of  two  Eggs  beat  fine,  mixed  with  two 
or  three  Spoonfuls  of  the  Sauce,  then  turn  them  into  the  Pan,  let 
them  boil,  keeping  it  flirting  all  the  Time,  untie  the  -Strings  and 
pour  the  Sauce  over.  Serve  it  up  for  a  Side-difh.  Garnifh  with 
the  Tops. 

To  few  Cucumbers. 

HP  AKE  fix  large  Cucumbers,  {lice  them  3  take  fix  large  Onions, 

1  peel  and  cut  them  in  thin  Slices,  fry  them  both  Brown,  then 
drain  them  and  pour  out  the  Fat,  put  them  into  the  Pan  again, 
with  three  Spoonfuls  of  hot  Water,  a  Quarter  of  a  Pound  of  Butter 
rolled' in  Flour,  and  a  Tea  Spoonful  of  Muffard  3  feafon  with  Pep¬ 
per  and  Salt,  and  let  therri  flew  a  Quarter  of  an  Hour  foftly,  {hat¬ 
ing  the  Pan  often.  When  they  are  enough,  dilli  them  up. 

Fry  d  Sellery. 

HP  AKE  fix  or  eight  Heads  of  Sellery,  cut  off  the  green  Tops, 
^  and  take  off  the  outfide  Stalks,  walh  them  clean  and  pare  the 
Roots  clean  3  then  have  ready  Half  a  Pint  of  White  Wine;  the 
Yolks  of  three  Eggs  beat  fine,  and  a  little  Salt  and  Nutmeg  3  mix  all 
tv  ell  together  with  Flour  into  a  Batter,  dip  every  Heaci  into  thr 
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Batter,  and  fry  them  in  Butter.  When  enough,  lay  them  in  your 
Difh,  and  pour  melted  Butter  over  them. 


Sellery  'with  Cream. 

WASH  and  clean  fix  or  eight  Heads  of  Sellery,  cut  them  about 
three  Inches  long,  boil  them  tender,  pour  away  all  the  Water, 
and  take  the  Yolks  of  four  Eggs  beat  fine,  Half  a  Pint  of  Cream, 
a  little  Salt  and  Nutmeg,  pour  it  over,  keeping  the  Han  lliaking 
all  the  while.  When  it  begins  to  be  thick,  difh  it  up. 

* 


Cauliflowers  fry  d. 

*T*A-KE  two  fine  Cauliflowers,  boil  them  in  Milk  and  Water, 
then  leave  one  Whole,  and  pull  the  other  to  Pieces  $  take  Half 
a  Pound  of  Butter,  with  two  Spoonfuls  of  Water,  a  little  Duffc  of 
Elonr,  and  melt  the  Butter  in  a  Stew-pan;  then  put  in  the  whole 
Cauliflower  cut  in  two,  and  the  other  pull’d  to  Pieces,  and  fry  it  till 
it  is  of  a  very  light  Brown.  Seafon  it  with  Pepper  and  Salt. 
When  it  is  enough,  lay  the  two  Halves  in, the  Middle,  and  pour 
the  reft  all  over. 

To  make  an  Oatmeal  Podding. 

*T\AKE  a  Pint  of  fine  Oatmeal,  boil  it  in  three  Pints  of  new 
Milk,  ftirring  it  till  it  is  as  thick  as  a  Hally -Pudding  ;  take 
it  off,  and  ftir  in  Half  a  Pound  of  frefh  Butter,  a  little  beaten  Mace 
and  Nutmeg,  and  a  Gill  of  Sack  ;  then  beat  up  eight  Eggs,  Half 
the  Whites,  ftir  all  well  together,  lay  a  Pufi-palle  all  over  the 
Difh,  pour  in  the  Pudding,  and  bake  it  Half  an  Hour.  Or  you 
may  boil  it  with  a  few  Currants. 

To  make  a  Potatoe  Pudding. 

HPAKE  a  Quart  of  Potatoes,  boil  them  foit,  peel  them  and  mafia 
’**  them  with  a  Back  of  a  Spoon,  and  rub  them1  through  a  Sieve, 
to  have  them  fine  and  fmooth  ;  take  Half  a  Pound  of  frefh  Butter 
melted,  Half  a  Pound  of  fine  Sugar,  fo  beat  them  well  together 
till  they  are  very  fmooth,  beat  fix  Eggs,  Whites  and  all,  ilir 
them  in,  and  a  Glafs  of  Sackr  or  Brandy.  You  may  add  Half  a 
Pound  of  Currants,  boil  it  Half  an  Hour,  melt  Butter  with  a  Glafs 
of  White  'Wine  ;  fvveeten  with  Sugar,  and  pour  over  it.  You  may 
bake  it  in  a  Difh,  with  PufF-pafie  all  round '"the  Dilb.  and  at  the’ 
Bottom, 
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To  make  a  fecond  Potatoe  Padding. 


207 


BOIL  two  Pounds  of  Potatoes,  and  beat  them  in  a  Mortar 
^  fine,  beat  in  Half  a  Pound  of  melted  Butter,  boil  it  Half  an 
Hour,  pour  melted  Butter  over  it,  with  a  Glafs  of  White  Wine, 
or  the  Juice  of  Seville  Orange,  and  throw  Sugar  all  over  the 
Pudding  and  Difh. 

To  make  a  third  Sort  of  Potatoe  Pudding. 

*T1AKE  two  Pounds  of  white  Potatoes,  boil  them  foft,  peel  and 
^  beat  them  in  a  Mortar,  or  Brain  them  through  a  Sieve  till 
they  are  quite  fine  •  then  mix  in  Half  a  Pound  of  frefh  Butter 
melted,  then  beat  up  the  Yolks  of  eight  Eggs  and  three  Whites, 
Bir  them  in;  and  Half  a  Pound  of  White  Sugar  finely  pounded. 
Half  a  Pint  of  Sack,  Bir  it  well  together,  grate  in  Half  a  large 
Nutmeg,  and  Bir  in  Half  a  Pint  of  Cream,  make  a  Puff- pafie, 
and  lay  all  over  your  Difh  and  round  the  Edges  3  pour  in  the 
Pudding,  and  bake  it  of  a  fine  light  Brown. 

For  Change,  put  in  Half  a  Pound  of  Currants ;  or  you  may 
Brew -over  the  Top  Half  an  Ounce  of  Citron  and  Orange-peel  cut 
thin,  before  you  put  it  into  the  Oven. 

To  make  an  Orange  Pudding. 

TAKE  the  Yolks  of  fixteenEggs,  beat  them  well,  with  Half  -a 
Pound  of  melted  Butter,  grate  in  the  Rind  of  two  fine  Seville 
Oranges,  beat  in  Half  a  Pound  of  fine  Sugar,  two  Spoonfuls  of 
Orange-Bo wrer  Water,  two  of  Rofe  Water,  a  Gill  of  Sack,  Half  a 
Pint  of  Cream,  two  Staples  Bifcuits,  or  the  Crumb  of  a  Halfpenny 
Roll  foaked  in  the  Cream,  and  mix  all  well  together.  Make  4 
thin  Pufr-pafte,  and  lay  all  over  the  Difh  and  round  the  Rim, 
pour  in  the  Pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a  Cufiard. 

To  make  a  fecond  Sort  of  Orange  Pudding. 

VOU  mufi  take  fixteen  Yolks. of  Eggs,  beat  them  fine,  mix  them 
-®-  with  Half  a  Pound  of  Belli  Butter  melted,  and  Half  a  Pound 
of  White  Sugar,  a  little  Rofe  Water  and  a  little  Nutmeg.  Cut 
the  Peel*  of  a  fine  large  Seville  Orange  fo  thin  as  none  of  the  White 
appears,  beat  it  fine  in  a  Mortar  till  it  is  like  a  Pafie,  and  by  De¬ 
grees  mix  m  the  above  Ingredients  all  together,  then  lay  a  Puff* 
pafie: all  over  the.Dilh. ;  pour  in  the  Ingredients,  and  bake  it. 
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To  make  a  third  Orange  Pudding. 

Y”  O  U  mull  take  two  large  Seville  Oranges,  and  grate  off  the 
-®-  Rind  as  far  as  they  are  yellow,  then  put  your  Oranges  in  fair 
Water,  and  let  them  boil  till  they  are  tender.  Shift  the  Water 
three  or  four  Times  to  take  out  the  Ritternefs  •  when  they  are  ten¬ 
der,  cut  them  open  and  take  away"  the  Seeds  and  Strings,  and  beat 
the  other  Part  in  a  Mortar,  with  Half  a  Pound  of  Sugar,  till  it  is  a 
Pafte  j  then  put  to  it  the  Yolks  of  fix  Eggs,  three  or  four  Spoonfuls 
of  thick  Cream,  Half  a  Naples  Bifcuit  grated,  mix  thefe  together, 
and  melt  a  Pound  of  ftefh  Butter  very  thick  and  ftir  it  well  in. 
When  it  is  coid,  put  a  little  thin  Puff-pafte  about  the  Bottom  and 
Rjm  of  your  Difh  j  pour  in  the  Ingredients,  and  bake  it  about 
three  Quarters  of  an  Hour. 
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To  make  a  fourth  Orange  Pudding. 

OU  muff  take  the  outfide  Rind  of  three  Seville  Oranges,  boil 
them  in  feveral  Waters  till  they  are  tender,  then  pound  them 
In  a  Mortar  with  three  Quarters  of  a  Pound  of  Sugar  •  then  blanch 
Half  a  Pound  of  fweet  Almonds,  beat  them  very  fine  with  Rofe 
Water  to  keep  them  from  oiling,  then  beat  fixteen  Eggs,  but  fix 
Whites,  a  Pound  of  frefh  Butter,  and  beat  all  thefe  together  till  it 
is  light  and  hollow  5  then  lay  a  thin  Puff-paffe  all  over  a  Difh, 
and  put  in  the  Ingredients.  Bake  it  with  your  Tarts. 

To  make  a  Lemon  Pudding. 

/TJ.RATE  the  outfide  Rind  of  two  clear  Lemons,  then  grate  two 
^  Naples  Bifcuits-and  mix  with  the  grated  Peel,  and  add  to  it 
three  Quarters  of  a  Pound  of  White  Sugar,  twelve  Yolks  of 
Eggs,  and  Half  the  Whites,  three  Quarters  of  a  Pound  of  melted 
Butter,  Half  a  Pint  of  thick  Cream  $  mix  all  well  together,  lay  a 
Puff-pafte  all  over  the  Difh,  pour  the  Ingredients  in  and  bake  it. 
An  Hour  will  bake  it. 

To  bake  an  Almond  Pudding. 

DLANCH  Plalf  a  Pound  of  fweet  Almonds,  and  four  bitter 
ones,  in  warm  V*  ater,  take  them  and  pound  them  in  a  Marble 
Mortar,  with  two  Spoonfuls  of  Orange-flower  Water,  and  two  of 
Rofe  Water,  a  Gill  of  Sack  3  mix  in  four  grated  Naples  'Bifcuits, 
three  Quarters  of  a  Pound  of  melted  Butter,  beat  eight  Eggs  and 
mix  them  with  a  Quart  of  Cream  boiled,  grate  in  Haifa  ISutmcg 
and  a  Quarter  of  a  Pound  of  Sugar  j  mix  all  well  together,  make  a 
~  .  thin' 
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thin  Puff-pafte  and  lay  all  over  the  Dilh,  po’ur  in 
and  bake  it. 


10$ 

the  Ingredients, 


To  boil  an  Almond  Pudding. 

T)  E  AX  a  Pound  of  fweet  Almonds  as  fmall  aspoftible,  with  three 
Spoonfuls  of  Rofe  Water,  and  a  Gill  of  Sack  or  White  Wine* 
and  mix  in  Half  a  Pound  of  frejfh  Butter  melted,  with  iiye  Yolks 
of  Eggs  and  two  Whites,  a  Quart  of  Cream,  a  Quarter  of  a  Pound 
of  Sugar,  Half  a  Nutmeg  grated,  one  Spoonful  of  Flour  and  three 
Spoonfuls  of  Crumbs  of  White  Bread  5,  mix  all  well  together,  and 
boil  it.  ■  It  will  take  Half  an  Hour  boiling. 


To  make  a  Sagoe  Pudding. 

T  ET  Half  a  Pound  of  Sagoe  be  walked  well  in  three  or  four  hot 
Waters,  then  put  to  it  a  Quart  of  new  Milk,  and  let  it  boil  to¬ 
gether  till  it  is  thick  3  dir  it  carefully,  (for  it  is  apt  to  burn)  put  in 
a  Stick  of  Cinnamon  when  you  fet  it  on  the  Fire  :  When  it  is  boiled 
'take  it  out  3  before  you  pour  it  out,  ftir  in  Half  a  Pound  of  freih 
Butter,  then  pour  it  into  a  Pan  and  beat  up  nine  Eggp,  with  five 
of  the  Whites  and  four  Spoonfuls  of  Sack  3  .ftir  alf  together,  and 
fweeten  to  your  Take.  Put  in  a  Quarter  of  a  Pound  of  Currants 
clean  walked  and  rubbed,  and  juft  plump’d  in  two  Spoonfuls  of 
Sack  and  two  of  Rofe  Water  :  Mix  all  well  together,  lay  a  Puft- 
pafte  over  a  Dilh*  pour  in  the  Ingredients  and  bake  it. 


To  make  a  Millet  Pudding. 

V  O  U  muft  get  Half  a  Pound  of  Millet-Seed,  and  after  it  h 
x  walked  and  picked  clean,  put  to  it  Half  a  Pound  of  Sugar,  a 
whole  Nutmeg  grated,  and  three  Quarts  of  Milk.  When  you  have 
mixed  all  well  together,  break  in  Half  a  Pound  of  freih  Butter  •. 
butter  your  Dilh,  pour  it  111  and  bake  it. 

To  make  a  Carrot  Pudding. 

o 

\7~  OU  muft  take  a  raw  Carrot,  fcrape  it  very  clean  and  grate  it  : 

1  ake  Half  a  Pound  of  the  grated  Carrot,  and  a  Pound  of 
grated  Bread,  beat  up  eight  Eggs,  leave  out  Half  the  Whites, 
and  mix  the  Eggs  with  Half  a  Pint  of  Cream  5  then  ftir  in  the 
Bread  and  Carrot,  Half  a  Pound  of  freih  Butter  melted,  Half  a 
Pint  of  Sack,  and  three  Spoonfuls  of  Grange-flower  Water,  a  Nut- 
meg  grated.  Sweeten  to  your  Palate.  Mix  all  well  together,  and 
it  it  is  not  thin  enough,  ftir  in  a  little  new  Milk  dr  Cream.  Let 
it  be  of  a  moderate  Thxcknefs,  lay  a  Puft-pafte  all  over  the  Dilh, 

and 


210  The  Art  of  Cookery , 

and  pour  ill  the  Ingredients.  Bake  it  $  it  will  take  an  Hoar  s  bak¬ 
ing.  Or  you  may  boil  it  3  but  then  you  mult  melt  Butter,  and  put 

in  White  Wine  and  Sugar. 

A  fecond  Carrot  Padding. 

GET  two  Penny-Loaves,  pare  off  the  Cruft,  foak  them  in  a 
Quart  of  boiling  Milk,  let  it  Band  till  it  is  cold,  then  grate 
in  two  or  three  large  Carrots,  then  put  in  eight  Eggs  well  beat 
and  three  Quarters  of  a  Pound  of  frefh  Butter  melted,  grate  in  a 
little  Nutmeg  and  fweeten  to  your  Tall’e.  Cover  your  Dilh  with 
Puff-pafte,  pour  in  the  Ingredients  and  bake  it  an  Hour. 

% 0  make  a  Cowflip  Pudding. 

HAVING  got  the  Flowers  of  a  Peck  of  Cowfiips,  cut  them  fmall 
and  pound  them  fmall,  with  Half  a  Pound  of  Naples  Bifcuits 
grated  and  three  Pints  of  Cream.  Boil  them  a  little  ;  then  take 
them  off  the  Fire,  and  beat  up  fixteen  Eggs,  with  a  little  Cream 
and  a  little  Rofe  Water.  Sweeten  to  your  Palate.  Mix  it  all  well 
together,  butter  a  Dilh  and  pour  it  in.  Bake  it ;  and  when  it  is 
enough,  throw  fine  Sugar  over  and  ferve  it  up. 

Note ,  New  Milk  will  do  in  all  thefe  Puddings,  when  you  have 

no  Cream. 

,  •  ;i  '  -  ;y 

To  make  a  Quince,  Apricot,  or  White  Pear-Plumb 

Pudding. 

SCALD  your  Quinces  very  tender,  pare  them  very  thin,  {crape 
off  the  Soft  ;  mix  it  with  Sugar  very  fweet,  put  in  a  little 
Ginger  and  a  little  Cinnamon.  To  a  Pint  of  Cream,  you  muff 
put  three  or  four  Yolks  of  Eggs,  and  ftir  it  into  your  Quinces  till 
they  are  of  a  good  Thicknefs.  It  mull  be  pretty  thick.  So  you 
may  do  Apricots,  or  White  Pear-Plumbs.  Butter  your  Difh,  pour 
it  in  and  bake  it. 

To  make  a  Pearl  Barley  Pudding. 

GET  a  Pound  of  Pearl  Barley,  wafh  it  clean,  put  to  it  three 
Quarts  of  new  Milk  and  Half  a  Pound  of  double -refined 
Sugar,  a  Nutmeg  grated;  then  put  it  into  a  deep  Pan,  and  bake 
it  with  Brown  Bread.  Take  it  out  of  the  Oven,  beat  up  fix  Eggs  ; 
mix  all  well  together,  butter  a  Difh,  pour  it  in,  bake  it  again  an 
Hour,  and  it  will  be  excellent. 


To 
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To  made  a  French  Barley  Pudding. 


ill 


piJTyo  a  Quart  of  Cream  fix  Eggs  well  beaten,  Half  the 
A  Whites,  fweeten  to  your  Palate,  a  little  Orange -flower  Water, 
or  Rofe  Water,  and  a  Pound  of  melted  Butter  .3  then  put  in  fix 
Handfuls  of  French  Barley,  that  has  been  boiled  tender  in  MijLk, 
butter  a  Difh  and  put  it  in.  It  will  take  as  Ion?"  baking  as  a 
Venifbn-pafty. 

To  make  an  Apple  Pudding. 

^JpAKE  twelve!  urge  Pippins,  pare  them  and  take  out  the  Cores, 
put  them  into  a  Sauce-pan,  with  four  or  five  Spoonfuls  of  kVa- 
ter.  .  Boil  them  till  they  are  foft  and  thick  3  then  beat  them  well, 
ilir  in  a  Quarter  of  a  Pound  of  Butter,  a  Pound  of  Loaf  Sugar,  the 
jiuee  of  three  Lemons,  the  Peel  of  two  Lemons  cut  thin  and  beat 
fine  m  a  Mortar,  the  Yolks  of  eight  Eggs  beat  3  mix  all  well  to¬ 
gether,  bake  it  in  a  flack  Oven,  when  it  is  near  done,  throw  over 
a  little  fine  Sugar.  You  may  bake  it  in  a  Puffipafie,  as  you  do 
the  other  Puddings. 

To  make  an  Italian  Padding. 

HP AKE  a  Pint  of  Cream,  and  flice  in  fome  French  Roll,  as  much 
as  you  think  will  make  it  thick  enough,  beat  ten  Eggs  fine, 
grate  a  Nutmeg,  butter  the  Bottom  of  your  Difh,  flice  twelve  Pip¬ 
pins  into  it,  throw  fome  Orange-peel  and  Sugar  over,  and  Half  a 
Pint  of  Red  Wine  ;  then  pour  your  Cream,  Bread  and  Eggs  over 
it  5  firfl  lay  a  Pufr-pafte  at  the  Bottom  of  the  Difh  and  round  the 
Edges,  and  bake  it  Half  an  Hour. 


T 


To  male  a  Rice  Pudding. 


AKE  a  Quarter  of  a  Pound  of  Rice,  put  it  into  a  Saucepan, 

c  Ye  ~  J '  •' "  >  • 


& 
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u  «  qu^i,  a: 

hi 

the  Sauce-pan.  When  it  is  boiled 

x 

Q  uarter  of  a  Pound  of  frefk 


with  a  Quart  oi  new  Milk,  a  Stick  of  Cinnamon,  fhir  it  ofteh 
to  keep  it  from  flicking  to 
thick,  pour  it  into  a  Pah,°  far  in 
Butter  and  Sugar  to  your  Palate  3  .  grate  in  Half  a  Nutmeg,  add 


three  or  four  Spoonf  uls  of  Rofe  'Water,  and  far  all  well  together, 
when  it  is  cold,  beat  up  eight  Eggs,  with  Halt"  the  Whites,  beat 
it  all  well  together,  butter  a  Difh,  and  pour  it  in  and  bake  it. 
You  may  lay  a  PufF-pafie  firfl  all  over  the  Diih  ;  for  Change,  put 
in- a  few  Currants  and  Sweet-Meats,  it*  you  chufe  it. 


nn 
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A  fecond  Rice  Pudding. 

/CJET  Half  a  Pound  of  Rice,  put  to  it  three  Quarts  of  Milk,  ftir 
in  Half  a  Pound  of  Sugar,  grate  a  fmall  ft  utrneg  in  and  break 
in  Half  a  Pound  of  frefh  Butter;  butter  a  Difti,  and  pour  it  in 
and  bake  it.  You  may  add  a  Quarter  of  a  Pound  of  Currants,  for 
Change.  If  you  boil  the  Rice  and  Milk,  apS  then  ftir  in  the 
Sugar,  you  may  bake  it  before  the  Fire,  or  in  a  Tin  Oven,.  You 
may  add  Eggs,  but  it  will  be  good  without. 


A  third  Rice  Pudding. 


T 


AKE  fix  Ounces  of  the  Flour  of  Rice,  put  it  into  a  Quart  of 
Milk,  and  let  it  boil  till  it  is.  pretty  thick,  ftirring  It  all  the 
while  ;  then  pour  it  into  a  Pan,  ftir  in  Half  a  Pound  of  frefh  Butter 
and  a  Quarter  of  a  Pound  of  Sugar  5  when  it  is  cold,  grate  in  a 
Nutmeg,  beat  fix  Eggs  with  a  Spoonful  or  two  of  Sack,  beat  and 
ftir  all  well  together,  lay  a  thin  Puff-pafte  at  the  Bottom  of  your 
Difh,  pour  it  in  and  bake  it. 


T 


1*0  boil  a  Cuftard  Pudding. 

AKE  a  Pint  of  Cream,  out  of  which  take  two  or  three  Spoon¬ 
fuls,  and  mix  with  a  Spoonful  of  fine  Flour  ;  fet  the  reft  to  boil. 
When  it  is  boiled,  take  it  off,  and  ftir  in  the  cold  Cream  and 
Flour  very  well  ;  when  it  is  cool,  beat  up  five  Yolks  and  two 
\Yhites  of  Eggs,  and  ft  ir  in  a  little  Salt  and  fome  Nutmeg,  and 
two  or  three  Spoonfuls  of  Sack  5  fweeten  to  your  Palate  ;  butter  a 
Wooden  Bowl,  and  pour  it  in,  tie  a  Cloth  o  ver  it  and  boil  it  Half 
an  Hour.  When  it  is  enough,  untie  the  Cloth,  turn  the  Pudding 
out  into  your  Difh  and  pour  melted  Butter  over  it. 


T 


To  male  a  Flour  Pudding. 


AKE  a  Quart  of  Milk,  beat  up  eight  Eggs,  but  four  of  the 
YVhites,  mix  with  them  a  Quarter  of  a  Pint  of  Milk,  and  ftir 
into  that  four  large  Spoonfuls  of  Flour,,  beat  it  well  together,-  boil 
fix  bitter  Almonds  in  two  Spoonfuls  of  Water,  pour  the  Water 
into  the  Eggs,  blanch  the  Almonds  and  beat  them  fine  in  a  Mor¬ 
tar  5  then  mix  them  in,  with  Haifa  large  Nutmeg  and  a  Tea 
Spoonful  of  Salt,  then  mix  in  the  reft  of  the  Milk,  Four  your 
Cloth  well,  and  boil  it  an  Hour  .•  pour  melted  Butter  over  it,  and 
Sugar,  il  you  like  it,  thrown  all  over.  Gbferve  always  in  boiling 
Puddings,  that  the  Water  boils  before  you  put  them  into  the  Pot, 
and  have  ready,  when  they  are  boiled,  a  Pan  of  clean  cold  Water  ; 

juft 


•n 
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juft  give  your  Pudding  one  dip  in,  then  untie  the  Cloth,  audit 

will  turn  out,  without  flicking  to  the  Cloth, 

,  •  * 

To  make  m  Batter  Pudding. 

T AKE  a  Quart  of  Milk,  beat  up  fix  Eggs,  Half  the  Whites, 
mix  as  above,  ftx  Spoonfuls  of  Flour,  a  Tea  Spoonful  of  Salt 
and  one  of  beaten  Ginger  j  then  mix  all  together,  boil  it  an  Hour 
and  a  Quarter,  and  pour  melted  Butter  over  it.  You  may  put  in 
eight  Eggs,  if  you  have  Plenty,  for  Change,  and  Half  a  Pound  of 
Pruens  o.r  Currants. 

To  make  a  Batter  Pudding  without  Eggs. 

HP AKE  a  .Quart  of  Milk,  mix  ftx  Spoonfuls  of  Flour,  with  a 
JL  little  of  the  Milk  firft,  a  Tea  Spoonful  of  Salt,  two  Tea 
Spoonfuls,  of  beaten  Ginger,  and  two  of  the  Tin&ure  of  Saffron  ; 
then  mix  all  together,  and  boil  it  an  Hour.  You  may  arid 
Fruit,  as  you  think  proper. 


To  make  a  Grateful  Pudding. 


*TpAKE  a  Pound  of  fine  Flour  and  a  Pound  of  White  Bread 
grated,  take  eight  Eggs,  but  Half  the  Whites,  beat  them  up, 
and  mix  with  them  a  Pint  of  new  Milk,  then  ftir  in  the  Bread  and 
Flour,  a  Pound  of  Raiftns  ftoned,  a  Pound  of  Currants,  Half  a 
Pound  of  Sugar,  a  little  beaten  Ginger ,  mix  all  well  together,  and 
either  bake  or  boil  it.  It  will  take  three  Quarters  of  an  Hour’s 
baking.  Put  Cream  in,  inftead  of  Milk,  if  you  have  it.  It  will 
be  an  Addition  to  the  Pudding. 

To  make  a  Bread  Pudding. 

Y^UT  off  all  the  Cruft  of  a  Penny  White  Loaf,  and  flice  it  thin 
^  into  a  Quart  of  new  Milk,  fet  it  over  a  Chafftng-diih  of  Coals 
till  the  Bread  has  foaked  up  all  the  Milk,  then  put  in  a  Piece  of 
fweet  Butter,  ftir  it  round,  let  it  ftand  till  cold  5  or  you  may  boil 
your  Milk,  and  pour  over  your  Bread  and  cover  it  up  clofe,  does 
full  as  well  •  then  take  the  Folks  of  ftx  Eggs,  the  Whites  of  three, 
and  beat  them  up  with  a  little  Rofe  Water  and  Nutmeg,,  a  little 
Salt  and  Sugar,  if  you  chide  it.  Mix  all  well  together,  and  boil 
it  Half  an  Hour. 
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To  make  a  fine  Bread  Pudding. 

TAKE  all  the  Crumb  of  a  ftale  Penny-Loaf,  cut  it  thin,  a  Quart 
of  Cream,  fet  it  over  a  flow  Fire  njj  it  is  Raiding  hot,  then  let 
it  ftand  till  it  is  cold,  beat  up  the  Bread  and  Cream  well  together, 
grate  in  forne  Nutmeg,  take  twelve  bitter  Almonds,  boil  them  in 
two  Spoonfuls  of  Water,  pour  the  Water  to  the  Cream  and  ltir  it 
in  with  a  little  Salt,  fweteen  it  to  your  Palate,  blanch  the  Almonds 
and  beat  them  in  a  Mortar,  with  two  Spoonfuls  of  Rofe  or  Orange- 
flower  Water  till  they  are  a  fine  Pafte  3  then  mix  them  by  Degrees 
with  the  Cream,  till  they  are  well  mixed  in  the  Cream,  then  take 
the  Yolks  of  eight  Eggs,  the  Whites  of  but  four,  beat  them  well 
and  mix  them  with  your  Cream,  then  mix  all  well  together.  A 
Wooden  Difh  is  bell  to  boil  it  in  5  but  if  you  boil  it  in  a  Cloth, 
be  fure  to  dip  it  in  the  hot  Water  and  flour  it  well,  tie  it  loofe 
and  boil  it  Half  an  Hour.,  Be  fure  the  Water  boils  when  you  put 
it  in,  and  keeps  boiling  all  the  Time.  When  it  is  enough,  turn 
it  into  your  Difh,  melt  Butter  and  put  in  two  or  three  Spoonfuls 
of  White  Wine  or  Sack,  give  it  a  boil  and  pour  it  over  your  Pud¬ 
ding  3  then  drew  a  good  deal  of  fine  Sugar  all  over  the  Pudding 
and  Difh1,  and  fend  it  to  Table  hot.  New  Milk  will  do,  when  you 
cannot  get  Cream.  You  may,  for  Change,  put  in  a  few  Currants. 

To  male  an  ordinary  Bread  Pudding, 

HP AKE  two  Halfpenny  Rolls,  flice  them  thin,  Cruft  and  all, 
pour  over  them  a  Pint  of  new  Milk  boiling  hot,  cover  them 
clofe,  let  it  ftand  fome  Hours  to  foak  ;  then  beat  it  well,  with  a 
little  melted  Butter,  and  beat  up  the  Yolks  and  Whites  of  two 
Eggs,  beat  all  together  well  with  a  little  Salt.  Boil  it  Half  an 
Hour  3  when  it  if  done,  turn  it  into  your  Difh,  pour  melted  Butter 
and  Sugar  over  it.  Some  love  a  little  Vinegar  in  the  Butter.  If  your 
Roils  are  ftale  and  grated,  they  will  do  better  3  add  a  little  Gin¬ 


ger,  You  may  bake  it  with  a  few  Currants. 


To  male  a  baled  Bread  Pudding. 

*T*AKE  the  Crumb  of  a  Penny-Loaf,  as  much  Flour,  the  Yolks 
-*■  of  four  Eggs  and  two  Whites,  a  Tea  Spoonful  of  Ginger, 
Half  a  Pound  of  Raifins  Boned,  Half  a  Pound  of  Currants  clean 
waffled  and  picked,  a  little  Salt.  Mix  Frit  the  Bread  and  Flour, 
Ginger,  Salt,  and  Sugar  to  your  Palate,  then  the  Eggs,  and  as 
much  Milk  as  will  make  it  like  a  good  Batter,  then  the  Fruit, 
butter  the  Difh,  pour  it  in  and  bake  it. 
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To  make  a  Boiled  Loaf, 

TP  AKE  a  Penny -Loaf,  pour  over  it  Half  a  Pint  of  Milk  boiling 
hot,  cover  it  clofe,  let  it  Band  till  it  has  foaked  up  the  Milk  j 
tiien  tie  it  up  in  a  Cloth,  and  boil  it  a  Quarter  of  an  Hour.  When 
it  is  done,  lay  it  in  four  Dilh,  pour  melted  Butter  over  it,  and 
throw  Sugar  all  over  5  a  Spoonful  of  Wine,  or  Role -water,  does 
as  well  in  the  Butter,  or  Juice  of  Seville  Orange.  A  French 
Manchet  does  be£Q  but  there  are  little  Loaves  made  on  Purpofe 
tor  the  Ufe.  A  French  Roll,  or  Oat -cake,  does  very  well  boiled 
thus.  .  - 

To  make  a  Chefnut  Padding. 

PUT  a  Dozen  and  a  Half  of  Chefnuts  into  a  Skillet  or  Sauce-pan 
of  Water,  boil  them  a  Quarter  of  an  Hour,  then  blanch  and 
peel  them  and  beat  them  in  a  Marble  Mortar,  with  a  little  Orange- 
flower,  or  Rofe  Water  and  Sack,  till  they  are  a  fine  thin  pafte  ; 
then  beat  up  twelve  Eggs,  with  Half  the  Whites,  and  mix  them 
well  •  grate  Half  a  Nutmeg,  a  little  Salt,  mix  them  with  three 
Pints  of  Cream  and  Half  a  Pound  of  melted  Butter  ;  fweeten  it  to 
your  Palate,  and  mix  all  together.  Lay  a  Puff- pafte  all  over  the 
Difh,  pour  in  the  Mixture  and  bake  it.  When  you  can’t  get  Cream, 
take  three  Pints  of  Milk,  beat  up  the  Yolks  of  four  Eggs  and  ftir 
into  the  Milk  5  fet  it  over  the  Fire,  ftirrring  it  all  the  Time  till  it 
is  icalding  hot,  then  mix  it  in  the  room  of  the  Cream. 

To  make  a  fine  'plain  baked  Pudding. 

OU  mu  ft  take  a  Quart  of  Milk,  and  put  three  Bay-leaves  into 
it.  When  it  has  boiled  a  little,  with  fine  Flour,  make  it  into 
a  Hafty -pudding,  with  a  little  Salt,  pretty  thick  3  take  it  off  the 
Fi  re,  and  ftir  in  Half  a  Pound  of  Butter,  a  Quarter  of  a  Pound  of 
Sugar,  beat  up  twelve  Eggs  and  Half  the  Whites,  itir  all  well 
together,  lay  a  Puff-  pafte  all  over  the  Difh  and  pour  in  your  Stuff, 
Half  an  Flour  will  bake  it. 

To  make  pretty  little  Cheefe-curd  Puddings. 

y  CPU  mult  take  a  Gallon  of  Milk,  and  turn  it  with  Runner, 
then  drain  all  the  Curd  from  the  Whey,  put  the  Curd  into  a 
Mortar,  and  beat  it  with  Half  a  Pound  of  frefh  Butter  till  the 
Butter  and  Cura  are  well  mixed  •  then  beat  fix  Eggs,  Half  the 
Whites,  and  itrain  them  to  the  Curd,  two  Nepl t s  Bile u i ts ,  or  Half 
a  Penny  Roll  grated  3  mix  all  thefe  together,  and  fwpeten  to  your 
palate  3  butter  your  Patty-pans,  and  fill  them  with  the  Ingredients. 

Bake 
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Bake  them,  but  don’t  let  your  Oven  be  too  hot  5  when  they  are 
done,  turn  them  out  into  a  I)ifh,  cut  Citron  and  candied  Orange- 
peel  into  little  narrow  Bits,  about  an  Inch  long,  and  blanched  Al¬ 
monds  cut  in  long  Slips,  flick  them  here  and  there  on  the  Tops  of 
the  Puddings,  juft  as  you  fancy ;  pour  melted  Butter  with  a  little 
Sack  in  it  into  the  Difh,  and  throw  fine  Sugar  all  over  the  Pud¬ 
dings  and  Difh,  They  make  a  pretty  Side-difh. 

To  make  an  Apricot  Padding. 

/^ODLE  fix  large  Apricots  very  tender,  break  them  very  fmall, 
^  fweeten  them  to  your  Tafte.  When  they  are  cold,  add  fix 
Eggs,  only  two  Whites  well  beat  5  mix  them  well  together  with  a 
Pint  of  good  Cream,  lay  a  Puff-pafte  all  over  your  Difh  and  pour 
in  your  Ingredients.  Bake  it  Plalf  an  Hour,  don’t  let  the  Oven 
be  too  hot  5  when  it  is  enough,  throw  a  little  fine  Sugar  all  over 
it,  and  fend  it  to  Table  hot. 

To  make  the  Ipfwich  Almond  Pudding, 

OTEEP  fomewhat  above  three  Ounces  of  the  Crumb  of  White 
Bread  fliced,  in  a  Pint  and  a  Half  of  Cream,  or  grate  the  Bread, 
then  beat  Half  a  Pound  of  blanched  Almonds  very  fine  till  they 
are  like  a  Pafte,  with  a  little  Orange -flower  Water,  beat  up  the 
Yolks  of  eight  Eggs  and  the  Whites  of  four ,  mix  all  well  toge¬ 
ther,  put  in  a  Quarter  of  a  Pound  of  "White  Sugar,  and  ftir  in  a 
little  melted  Butter  about  a  Quarter  of  a  Pound,  lay  a  Sheet  of 
Puff- pafte  at  the  Bottom  of  your  Difh  and  pour  in  the  Ingredients. 
Half  an  Hour  will  bake  it. 

To  make  a  Vermicella  Pudding. 

Y OU  muft  take  the  Yolks  of  two  Eggs,  and  mix  it.  up  with  as 
much  Flour  as  will  make  it  pretty  ftiff,  fo  as  you  can  roll  it 
out  very  thin,  like  a  thin  Wafer  5  and  when  it  is  fo  dry  as  you  can 
roll  it  up  together  without  breaking,  roll  it  as  clofe  as  you  can  ; 
then  with  a  fharp  Knife  begin  at  one  End,  and  cut  it  as  thin  as 
you  can,  have  fome  Water  boiling,  with  a  little  Salt  in  it,  put  in 
the  Pafte,  and  juft  give  it  a  boil  for  a  Minute  or  two  •  then  throw 
it  into  a  Sieve  to  drain,  then  take  a  Pan,  lay  a  Layer  of  Vermicella 
and  a  Layer  of  Butter,  and  fo  on.  When  it  is  cool,  beat  it  up 
well  together,  and  melt  the  reft  of  the  Butter  and  pour  on  it  $ 
beat  it  well  (a  Pound  of  Butter  is  enough,  mix  Half  with  the  Pafte 
.  and  the  other  Half  melt)  grate  the  Crumb  of  a  Penny-Loaf,  and 
rrux  in  $  beat  up  ten  Eggs,  and  mix  in  a  imall  Nutmeg  grated,  a 
Gill  of  Sack,  or  fome  Rofe -Water,  a  Tea  Spoonful  of  Salt,  beat 

it 
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it  all  well  together,  and  fweeten  it  to  your  Palate  •  grate  a  little 
Lemon  -  peel  in,  and  dry  two  large  Blades  of  Mace  and  beat  them 
fine.  You  may,  for  Change,  add  a  Pound  of  Currants  nicely  wafhed 
and  picked  clean,  butter  the  Pan  or  Difh  you  bake  it  in,  and  then 
pour  m  your  Mixture.  It  will  take  an  Hour  and  a  Half  baking  * 
but  the  Oven  mull  not  be  too  hot.  If  you  lay  a  good  thin  Cruft 
round  the  Bottom  of  the  Diib  or  Sides,  it  will  be  better. 

Puddings  for  little  Dijhes. 

VOU  mult  take  a  Pint  of  Cream  and  boil  it,  and  flit  a  Half- 
.  i  ,  Pynny~Loaf  and  pour  the  Cream  hot  over  it,  and  cover  it  clofe 
till  it  is  cold  5  then  beat  it -fine,  and  grate  in  Half  a  large  Nutmeo- 
a  Quarter  of  a  Pound  of  Sugar,  the  Yolks  of  four  Eg<?s,  but  two 
Whites  well  beat,  beat  it  all  well  together.  With  the  Plalf  of 
this,  fill  four  little  Wooden  Difhes  3  colour  one  Yellow  with  Saf- 
iron,  one  Red  with  Cochineal,  Green  with  the  Juice  of  Spinach 
and  Blue  with  Syrup  of  Violets  3  the  reft  mix,  an  Ounce  of  fweet 
Almonds  blanched  and  beat  fine,  and  fill  a  Difh.  Your  Difhes 
muft  be  fmall,.  and  tie  your  Covers  over  very  clofe  with  Pack¬ 
thread.  When  your  Pot  boils,  put  them  in.  An  Hour  will  boil 
them  3.  when  enough,  turn  them  out  in  a  Dilh,.  the  white  one  in 
the  Middle,  and  the  four  coloured  ones  round.  When  u'ey  are 
enough,  melt  fome  frefli  Butter,  with  a  Glafs  of  Sack,  and  nour 
over,  and  throw  Sugar  all  over  the  Difh.  The  White  Pudding 
Difh  muft  be  of  a  larger  Size  than  the  reft  3  and  be  fure  to  but¬ 
ter  your  Difhes  well  before  you  put  them  in,  and  don’t  fill  them 
too  full. 

To  male  a  Sweet- Meat  Pudding. 

OCT  a  thin  Pulf-pafte  a!]  over  your  Difh,  then  have  candied 
Change  axid  Lemon-peel  and  Citron,  of  each  an  Ounce  llice 
them  thin,  and  lay  them  all  over  the  Bottom  of  your  Difh  *  then 
beat  eight  Yolks  of  Eggs,  and  two  Whites,  near  Half  a  Pound  of 
Sugar,  and  Half  a  Pound  of  melted  Butter.  Beat  all  well  together ; 
when  the  Oven  is  ready,  pour  it  on  your  Sweet- Meats.  An  Hour 
or  Ids  will  bake  it.  The  Oven  muft  not  be  too  hot. 


To  male  a  fine  Plain  Pudding. 

QEr  a  Quait  or  Milk,  put  into  it  fix  Laurel -leaves,  boil  it. 
tnen  take  out  your  Leaves,  and  ftir  in  as  much  Flour  as  will 
J  *  Hafty-pudding  pretty  thick,  take  it  off,  and  then  ftir 
in  Han.  a  1  ound  of  Butter,  then  a  Quarter  of  a  Pound  of  Sugar,  a 
imall  Nutmeg  grated,  and  twelve  Yolks  and  fix  Whites  of  Eggs 

well 
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well  beaten.  Mix  all  well  together,  butter  a  Difh  and  put  in  your 
Stuff.  A  little  more  than  Half  an  Hour  will  bake  it. 

To  make  a  Ratifia  Pudding, 

GET  a  Quart  of  Cream,  boil  it  with  four  or  five  Laurel-leaves, 
then  take  them  out,  and  break  in  Half  a  Pound  of  Naples 
Bifcuits,  Half  a  Pound  of  Butter,  fome  Sack,  Nutmeg  and  a  little 
Salt  *  take  it  oft  the  Fite,  cover  it  up,  when  it  is  a]  mo  ft  cold,  put 
in  two  Ounces  of  blanched  Almonds  beat  fine  and  the  Folks  of  five 
Eggs.  Mix  all  well  together,  and  bake  it  in  a  moderate  Oven 
Half  an  Hour.  Scrape  Sugar  on  it,  as  it  goes  into  the  Oven. 

To  make  a  Bread  and  Butter  Pudding. 

GET  a  Penny-Loaf,  and  cut  it  into  thin  Slices  of  Bread  and  But- 
ter,  as  you  do  for  Tea.  Butter  your  Difti  as  you  cut  them,  lay 
Slices  all  over  the  Difh,  then  ftrew  a  few'  Currants  clean  wafBed 
and  picked,  then  a  Row  of  Bread  and  Butter,  then  a  few  Currants, 
and  fo  on  till  all  your  Bread  and  Butter  is  in*;  then  take  a-  Pint  of 
Milk,  beat  up  four  Eggs,  a  little  Salt,  Half  a  Nutmeg  grated,  mix 
all  together  with  Sugar  to  your  Tafce  3  pour  this  over  the  Bread, 
and  bake  it  Half  an  Hour.  A  Puft-pafte  under  does  belt.  You 
may  put  in  two  Spoonfuls  of  Rofe- Water. 

To  make  a  boiled  Rice  Pudding. 

HAVING  got  a  Quarter  of  a  Pound  of  the  Flour  of  Rice,  put  it 
over  the  Fire  in  a  Pint  of  Milk,  and  keep  it  ftirring  conn 
fiantly  that  it  may  not  clod  nor  bum.  When  it  is  of  a  good 
Thicknefs,  take  it  off,  and  pour  it  into  an  earthen  Pan  ;  fiir  in 
Half  a  Pound  of  Butter  very  fmooth  and  Half  a  Pint  of  Cream  or 
new  Milk,  fweeten  to  your  Palate,  grate  in  Half  a  Nutmeg  and 
the  outward  Rind  of  a  Lemon.  Beat  up  the  Yolks  of  fix  Eggs  and 
two  Whites,  heat  all  well  together  3  boil  it  either  in  fmall  China 
Bafons,  or  Wooden  Bowls.  When  boiled,  turn  them  in  a  Difh, 
pour  melted  Butter  over  them,  with  a  little  Sack,  and  throw 
Sugar  all  over. 

To  make  a  cheap  Rice  Pudding. 

|TLET  a  Quarter  of  a  Pound  of  Rice  and  Half  a  Pound  of  RaifinS 
Honed,  and  tie  them  in  a  Cloth.  Give  the  Rice  a  great  deal 
of  Room  to  fwell.  Boil  it  two  Hours  5  when  it  r  enough,  turn 
it  into  your  Difh,  and  pour  melted  Butter  and  Sugar  over  it,  with 


a  little  Nutmeg. 
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To  male  a  cheap  Plain  Rice  Pudding. 

(^~ET  a  Quarter  of  a  Pound  of  Rice,  tie  it  in  a  Cloth,  but  give 
room  lor  Swelling.  Boil  it  an  Hour,  then  take  it  up,  untie  it, 
and  with  a  Spoon  dir  in  a  Quarter  of  a  Pound  of  Butter,  grate 
fome  Nutmeg,  and  fweeten  to  your  'l  ade,  then  tie  it  up  clofffand 
boil  it  another  Hour  3  then  take  it  up,  turn  it  into  your  Diih-  and 
pour  melted  Butter  over  it. 


To  make  a  cheap  baked  Rice  Padding, 

*Vr  O  U  mud  take  a  Quarter  of  a  Pound  of  Rice,  boil  it  in  a  Quart 
of  new  Milk,  dir  it  that  it  does  not  burn  3  when  it  begins  to 
be  thick,  take  it  off,  let  it  dand  till  it  is  a  little  cool,  then  dir  in 
well  a  Quarter  of  a  Pound  of  Butter  and  Sugar  to  your  Palate  3 
grate  a  fmall  Nutmeg,  butter  your  Difh,  pour  it  in  and  bake  it. 

To  make  a  Spinach  Pudding. 

HP  A  K  E  a  Quarter  of  a  Peck  of  Spinach,  picked  and  waited 
„  c^ean>  put  it  ipto  a.  Sauce-pan,  with  a  little  Salt,  cover  it: 
dole,  and  when  it,  is  boiled  jud  tender,  throw  it  into  a  Sieve  to 
drain  3  then  chop  it  with  a  Knife,  beat  up  fix  Eggs,  mix  well 
with  it  Half  a  Pint  of  Cream  and  a  dale  Roll  grated  fine,  a  little 
Nutmeg,  and  a  Quarter  of  a  Pound  of  melted  Butter  5  dir  all  well 
together,  put  it  into  the  Sauce-pan  you  boiled  the  Spinach,  and 
keep  faring  it  all  the  Time  till  it  begins  to  thicken  3  then  wet 
and  dour  your  Cloth  very  well,  tie  it  up  and  boil  it  an  Hour* 
VVhen  it  is  enough,  turn  it  into  your  Difh,  pour  melted  Butter 
over  it,  and  the  juice  of  a  Seville  Orange,  if  you  like  it  3  as  to 
Sugar,  ^you  mud  add,  or  let  it  alone,  jud  to  your  Tade.  You 
may  bake  it  3  but  then  you  fhould  put  in  a  Quarter  of  a  Pound  of 
Sugar.  You  may  add  Bifcuit;  in  the  room  of  Bread,  if  you  like 
it  better. 


To  make  a  Quaking  Pudding. 

Tp  A  KE  a  Pint  of  good  Cream,  fix  Eggs,  and  Half  the  Whites, 
beat  them  well  and  mix  with  the  Cream  3  grate  a  little  Nut¬ 
meg  in,  add  a  little  Salt,  and  a  little  Rofe  Water  if  it  be  agreeable  3 
grate  in  the  Crumb  of  a  Half-penny  Roll,  or  a  Spoonful  of 
Flour,  fird  mixed  with  a  little  of  the  Cream,  or  a  Spoonful  oi  the 
Flour  of  Rice,  which  you  pleafe.  Butter  a  Cloth  well,  and 
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flour  it ;  then  put  in  your  Mixture,  tie  it  not  too  dole,  and  boil 
it  Half  an  Hour  fail.  Be  fure  the  Water  boils  before  you  put  it 


in. 


To  male  a  Cream  Pudding. 

TAKE  a  Quart  of  Cream,  boil  it  with  a  Blade  of  Mace,  and 
Half  a  Nutmeg  grated,  let  it  cool,  beat  up  eight  Eggs,  and 
three  Whites,  Brain  them  well,  mix  a  Spoonfui  of  Flour  with 
them,  a  Quarter  of  a  Pound  of  Almonds  blanched,  and  beat  very 
fine,  with  a  Spoonful  of  Orange-flower,  or  Rofe  Water,  mix  with 
the  Eggs,  then  by  Degrees  mix  in  the  Cream,  beat  all  well  toge¬ 
ther,  take  a  thick  Cloth,  wet  it  and  flour  it  well,  pour  in  your 
Stuff,  tie  it  dofe,  and  boil  it  Half  an  Hour.  Let  the  Water  boil 
all  the  Time  fall  ;  when  it  is  done,  turn  it  into  your  Difh,  pour 
melted  Butter  over,  with  a  little  Sack,  and  throw  fine  Sugar  all 
over  it. 

To  male  a  Pruen  Pudding. 

^X'AKE  a  Quart  of  Milk,  beat  fix  Eggs,  Half  tbe  Whites,  with 
Half  a  Pint  of  the  Milk  and  four  Spoonfuls  of  Flour,  a  little 
Salt  and  two  Spoonfuls  of  beaten  Ginger  •  then  by  Degrees  mix  in 
all  the  Milk,  and  a  Pound  of  Pruens,  tie  it  in  a  Cloth,  boil  it  an 
Hour,  melt  Butter  and  pour  over  it.  Damfons  eat  well  done  this 
Way,  in  room  of  Pruens. 

To  male  a  Spoonful  Pudding. 

AKE  a  Spoonful  of  Flour,  a  Spoonful  of  Cream  or  Milk,  an 
^  Egg,  a  little  Nutmeg,  Ginger  and  Salt ;  mix  all  together,  and 
boil  it  in  a  little  Wooden  Difh  Half  an  Hour.  You  may  add  a 
few  Currants. 

■'  t  ¥6  male  an  Apple  Pudding. 

TVT AKE  a  g°od  Puffpafle,  roll  it  out  Half  an  Inch  thick,  pare 
^  *  y°ur  aPpH  core  them,  enough  to  fill  the  Cruft,  and 
clofe  it  up,  tie  it  m  a  Cloth  and  boil  it.  If  a  fmall  Pudding'  two 
Hours  ^  it  a  large  one,  three  or  four  Hours.  When  it  is  enough 
turn  it  into  your  Pifli,  cut  a  Piece  of  the  Cruft  out  of  the  Top, 
butter  and  fugar  it  to  your  Palate  ;  lay  on  the  Cruft  again,  and 
ieiu-  it  to  Table  hot.  A  Pear  Pudding  make  the  lame  Why.  And 
thus  you  may  make  a  Damfon  Pudding,  or  any  Sort  of  Plumbs, 
Apricots,  Cherries,  or  Mulberries,  and  are  very  fine. 
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THIRST  make  a  light  Dough  as  for  Bread,  with  Flour,  Water, 
Salt  and  Yeaft,  cover  with  a  Cloth,  and  fet  it  before  the  Fire 
for  Half  an  Hour  ;  then  have  a  Sauce -pan  of  Water  on  the  Fire, 
and  when  it  boils  take  the  Dough,  and  make  it  into  little  round 
Balls,  as  big  as  a  large  Hen’s  Egg  $  then  fiat  them  with  your 
Hand,  and  put  them  into  the  boiling  Watery  a  few  Minutes  boils 
them.  Take  great  Care  they  don’t  fall  to  the  Bottom  of  the  Pot 
or  Sauce -pan,  for  then  they  will  be  heavy  5  and  be  fure  to  keep 
the  Water  boiling  all  the  Time.  When  they  are  enough,  take 
them  up  (which  they  will  be  in  ten  Minutes  or  lefs)  lay  them  in 
your  Dilh,  and  have  melted  Butter  in  a  Cup.  As  good  a  Way  as 
any  to  fave  Trouble,  is  to  fend  to  the  Baker’s  for  Half  a  Quartern 
of  Dough  (which  will  make  a  great  many)  and  then  you  have 
only  the  Trouble  of  boiling  it. 

To  make  Norfolk  Dumplings. 

a  good  thick  Batter,  as  for  Pancakes  5  take  Half  a  Pint  of 
Milk,  two  Eggs,  a  little  Salt,  and  make  it  into  a  Batter 
*  with  Flour.  Have  ready  a  clean  Sauce-pan  of  Water  boiling,  into 
which  drop  this  Batter.  Be  fure  the  ’Water  boils  fait,  and  two  or 
three  Minutes  will  boil  them  5  then  throw  them  into  a  Sieve  to 
drain  the  Water  away,  then  turn  them  into  a  Dilh  and  ilk  a 
Lump  of  frelh  Butter  into  them  $  eat  them  hot,  and  they  are  very 
good. 

To  make  Hard  Dumplings. 

"A/TIX  Flour  and  Water,  with  a  little  Salt,  like  a  Palle,  roll 
them  in  Balls,  as  big  as  a  Turkey’s  Egg,  roll  them  in  a  little 
Flour,  have  the  Water  boiling,  throw  them  in  the  Water,  and 
Half  an  Hour  will  boil  them.  They  are  belt  boiled  with  a  good 
Piece  of  Beef.  You  may  add,  for  Change,  a  few  Currants.  Have 
melted  Butter  in  a  Cup. 

Another  Way  to  make  Hard  Dumplings. 

|?UB  into  your  Flour  firft  a  good  Piece  of  Butter,  then  make 
it  like  a  Crufi  for  a  Pye  5  make  them  up,  and  boil  the®,  as 
above. 
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To  make  Apple  Dumplings. 

MAKE  a  good  Puff-pafte,  pare  fome  large  Apples,  cut  them 
in  Quarters,  and  take  out  the  Cores  very  nicely  3  take  a  Piece 
of  Cruft,  and  roll  it  round,  enough  for  one  Apple  3  if  they  are  big, 
they  will  not  look  pretty,  fo  roll  the  Cruft  round  each  Apple,  and 
make  them  round  like  a  Ball,  with  a  little  Flour  in  your  Hand. 
Have  a  Pot  of  Water  boiling,  take  a  clean  Cloth,  dtp  it  in  the 
Water,  and  fflake  Flour  over  it  3  tie  each  Dumpling  by  irfelf, 
tal  put  them  in  the  Water  boiling,  which  keep,  boiling  al]  the 
Time  3  and  if  your  Cruft  is  light  and  good,  and  the  Apples  not 
too  large,  Half  and  Hour  will  boil  them  3  but  if  the  Apples  be 
large,  they  will  take  an  Hour’s  boiling.  When  they  are  enough, 
take  them  up  and  lay  them  in  a  Difti  3  throw  fine  Sugar  all  over 
them,  and  fend  them  to  Table.  Have  good  frelh  Butter  melted 
in  a  Gup,  and  fine  beaten  Sugar  in  a  Saucer. 

Another  Way  to  make  Apple  Dumplings* 

MAKE  a  good  Puff-pafte  Cruft,  roll  it  out  a  little  thicker  than  a 
Crown-piece,  pare  fome  large  Apples,  and  roll  every  Apple 
in  a  Piece  of  this  Paft'e,  tie  them  dole  in  a  Cloth  feparate,  boil 
them  an  Hour,  cut  a  little  Piece  of  the  Top  off  and  take  out  the 
Core,  take  a  Tea  Spoonful  of  Lemon-peel  flared  as  fine  as  poflible, 
puft  give  it  a  Boil  in  two  Spoonfuls  of  Rofe  or  Orange -flower 
Water.  In  each  Dumpling  put  a  Tea  Spoonful  of  this  Liquor, 
fweeten  the  Apple  with  fine  Sugar,  pour  in  fome  melted  Butter, 
and  lay  on  your  Piece  of  Cruft  again.  Lay  them  in  your  Difti, 
and  throw7  line  Sugar  all  over  them. 


To 
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AKE  two  Pounds  of  Chefe-curd,  break  it  all  to  Pieces  with 
your  Hand,  a  Pound  of  blanched  Almonds  finely  pounded, 
with  a  little  Rofe-water,  Half  a  Pound  of  Currants  clean  waffled 
and  picked,  a  little  Sugar  to  your  Palate,  fome  ftewed  Spinach  cut 
final!  3  mix  all  well  together,  lay  a  Puff-pafte  in  a  Difti,  put  in 
your  Ingredients,  cover  it  with  a  thin  Cruft  rolled,  and  laid  a- 
crofs,  and  bake  it  in  a  moderate  Oven  Half  an  Hour.  As  to  the 
Top -Cruft  lay  it  in  what  Shape  you  pleafe,  either  rolled  or 
marked  with  an  Iron  on  Purpofe. 


A  Florendine 
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A  Florendine  of  Oranges  or  Apples. 

Half  a  Dozen  Seville  Oranges,  lave  the  Juice,  take  out 


the  Pulp,  lay  them  in  Water  twenty -four  Hours,*iliift  them 
three  or  four  Times,  then  boil  them  in  three  or  four  Waters,  then 
dram  them  from  the  Water,  put  them  in  a  Pound  of  Sugar,  and 
their  Juice  boil  them  to  a  Syrup,  take  great  Care  they  do  not 
flic  k  to  the  Pan  you  do  them  in,  and  fet  them  by  for  Ufe .  When 
you  ufe  them,  lay  a  Puff-pafte  all  over  the  Diili,  boil  ten  Pippins 
pared,  quartered  and  cored,  in  a  little  Water  and  Sugar,  and  jflice 
two  of  the  Oranges  and  mix  with  the  Pippins  in  the  Difh.  Bake 
it  in  a  flow  Oven,  with  Cruft  as  above  ;  Or  juft  bake  the  Cruft, 
and  then  lay  in  the  Ingredients. 


To  make  an  Artichoke  Pye. 


OOIL  twelve  Artichokes,  take  off  all  the  Leaves  and  Choke,  tdke 
the  Bottoms  clear  from  the  Stalk,  make  a  good  Puff  pafte  Cruft, 
and  lay  a  Quarter  of  a  Pound  of  good  frelh  Butter  all  over  the 
Bottom  of  your  Pye  •  then  lay  a  Row  of  Artichokes,  ftrew  a  little 
Pepper,  Salt,  and  beaten  Mace  over  them,  then  another  Row,  and 
ftrew  the  reft  of  your  Spice  over  them,  put  in  a  Quarter  oi  a  Pound 
more  of  Butter  in  little  Bits',  take  Half  an  Ounce  of  Truffles  and 
.Morels,  boil  them  in  a  Quarter  of  a  Pint  of  Water,  pour  the  W  ate* 
into  the  Pye,  cut  the  Truffles  and  Morels  very  fmall,  throw  all 
over  the  Pye  *  then  have  ready  twelve  Eggs  boiled  hard,  take  only 
the  hard  Yolks,  lay  them  all  over  the  Pye,  pour  in  a  Gil]  of  White 
Wine,  cover  your  Pye  and  bake  it.  When  the  Cruft  is  done,  the 
Pye  is  enough.  Four  large  Blades  of  Mace  and  twelve  Pepper¬ 
corns  well  beat  will  do,  with  a  Tea  Spoonful  of  Salt, 


"j\/TAKE  a  good  Cruft,  cover  your  Difh  with  it,  then  have 
ready  twelve  Eg^s  boiled  bard,  cut  them  in  Slices,  and  lay 
them  in  your  Pye  •  throw  Half  a  Pound  of  Currants,  clean  waffled 
and  picked,  all  over  the  Eggs  *  then  beat  up  four  Eggs  well,  mixt 
with  Half  a  Pint  of  White  Wine,  prate  in  a  fmall  Nutmeg,  and 
make  it  pretty  fweet  with  Sugar.  You  are  to  mind,  to  lay  a  Quar¬ 
ter  of  a  Pound  of  Butter  between  the  Eggs,  then  pour  in  your 
Wine  and  Epfgs  and  cover  your  Pye.  Bake  it  Half  an  Hour,  or 
till  the  Cruft  is  done. 
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B 


To  make  a  Potatoe  Pye* 

OIL  three  Pounds  of  Potatoes,  peel  them,  make  a  good  Cruft 
and  lay  in  your  Difti  $  lay  at  the  Bottom  Half  a  Pound  of  But¬ 
ter,  then  lay  in  your  Potatoes,  throw  over  them  three  Tea  Spoon¬ 
fuls  of  Salt,  and  a  fmall  Nutmeg  grated  all  over,  fix  Eggs  boiled 
hard  and  chopped  fine,  throw  all  over,  a  Tea  Spoonful  of  Pep¬ 
per  ftrewed  all  over,  then  Half  a  Pint  of  White  Wine.  Cover  your 
Pye,  and  bake  it  Half  an  Hour,  or  till  the  Cruft  is  enough. 

To  make  an  Onion  Pye. 

ly  ASH  and  pare  fome  Potatoes,  and  cut  them  in  Slices,  peel 
**  fome  Onions,  cut  them  in  Slices,  pare  fome  Apples  and  flice 
them,  make  a  good  Cruft,  cover  your  Difti,  lay  a  Quarter  of  a 
Pound  of  Butter  all  over,  take  a  Quarter  of  an  Ounce  of  Mace 
heat  fine,  a  Nutmeg  grated,  a  Tea  Spoonful  of  beaten  Pepper,  three 
Tea  Spoonfuls  of  Salt,  mix  all  together,  ftrew  fome  over  the  But¬ 
ter,  lay  a  Layer  of  Potatoes,  a  Layer  of  Onion,  a  Layer  of  Apple 
and  a  Layer  of  Eggs,  and  fo  on  till  you  have  filled  your  Pye, 
ftrewing  a  little  of  the  Seafoning  between  each  Layer,  and  a 
Quarter  of  a  Pound  of  Butter  in  Bits,  and  fix  Spoonfuls  of  Wrater. 
Clofe  your  Pye,  and  bake  it  an  Hour  and  a  Half  A  Pound  of 
Potatoes,  a  Pound  of  Onions,  a  Pound  of  Apples  and  twelve  Eggs, 
will  do. 


To  make  an  Orangeacio  Pye. 

INTAKE  a  good  Cruft,  lay  it  over  your  Difti,  take  two  Oranges, 
boil  them  with  two  Lemons  till  tender,  in  four  or  five  Quarts 
of  Water.  In  the  laft  Water,  which  there  muft  be  about  a  Pint  of, 
add  a  Pound  of  Loaf  Sugar,  boil  it,  take  them  out  and  flice  them 
into  your  Pye  *  then  pare  twelve  Pippins,  core  them  and  give  them 
one  boil  in  the  Syrup  $  lay  them  all  over  the  Orange  and  Lemon, 
pour  in  the  Syrup,  and  pour  on  them  fome  Oranffeado  Syrup. 
Cover  your  Pye,  and  bake  it  in  a  flow  Oven  Half  an  Hour. 


To  make  a  Skirret  Pye. 

I ' A K  E  your  Skirrets  and  boil  them  tender,  peel  them,  flice 
them,  fill  your  Pye,  and  take  to  Half  a  Pint  of  Cream  the 
lolk  of  an  Egg,  beat  fine  with  a  little  Nutmeg,  a  little  beaten 
Mace  and  a  little  Salt  •  beat  all  together  well,  with  a  Quarter  of 
a  Pound  of  frefti  Butter  melted,  then  pour  in  as  much  as  your 
Difti  will  hold,  put  op  the  Top- cruft  and  bake  it  Elaif  an  Hour. 

You 
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You  may  put  in  fome  hard  Yolks  of  Eggs  5  if  you  cannot  get 
Cream,  put  in  Milk,  but  Cream  is  beft.  About  two  Pounds  of 
the  Root  will  do. 


To  male  an  Apple  Pye. 

INTAKE  a  good  Puff- pafte  Cruft,  lay  fome  round  the  Sides  of 
^  the  Difh,  pare  and  quarter  your  Apples,  and  take  out  the 
Cores,  lay  a  Row  of  Apples  thick,  throw  in  Half  the  Sugar  you 
deiign  for  your  Pye,  mince  a  little  Lemon-peel  line,  throw  over 
and  fqueeze  a  little  Lemon  over  them,  then  a  few  Cloves,  here 
and  there  one,  then  the  reft  of  your  Apples  and  the  reft:  of  your 
Sugar.,  You  muft  fweeten  to  your  Palate,  and  fqueeze  a  little 
more  Lemon.  Boil  the  Peeling  of  the  Apples  and  the  Cores  in. 
fome  fair  Water,  with  a  Blade  of  Mace,  till  it  is  very  good  * 
ftrain  it  and  boil  the  Syrup  with  a  little  Sugar,  till  there  is  but 
very  little  and  good,  pour  it  into  your  Pye,  put  on  your  Upper- 
cruft  and  hake  it.  You  may  put  in  a  ltttle  Quince  or  Marmalate, 
if  you  pleafe. 

Thus  make  a  Pear  Pye,  but  don’t  put  in  any  Quince.  You 
may  butter  them  when  they  come  out  of  the  Oven  •  or  beat  up 
the  Yolks  of  two  Eggs  and  Half  a  Pint  of  Cream,  with  a  little 
j  Nutmeg,  fweeten ’d  with  Sugar,  take  off  the  Lid  and  pour  in  the 
Cream.  Cut  the  Cruft  in  little  three-corner  Pieces,  and  flick 
about  the  Pye,  and  fend  it  to  Table. 

To  male  a  Cherry  Pye. 

"jV/jFAKE  a  good  Cruft,  lay  a  little  round  the  Sides  of  your  Difh, 
r  throw  Sugar  at  the  Bottom,  and  lay  in  your  Eruit  and  Sugar 
ay  lop.  A  few  Red  Currants  does  well  with  them  5  put  on  your 
Lid,  and  bake  in  a  Hack  Oven. 

Make  a  Plumb  Pye  the  fame  Way,  and  a  Goofeberry  Pye.  If 
you  would  have.it  Red,  let  it  ftand  a  good  while  in  the  Oven, 
alter  tne  Bread  is  drawn.  A  Cuftard  is  very  good  with  the 
Goofeberry  Pye. 


To  make  a  Salt-Fifh  Pye. 

GET  a  Side  of  Salt-Fi/h,  lay  it  in  Water  all  Night,  next  Morn¬ 
ing  put  it  oyer  the  Fire  in  a  Pan  of  Water  till  it  is  tender, 
drain  it  and  lay  it  on  the  Drefier,  take  off  all  the  Skin  and  pick 
tne  Meat  clean  from  the  Bones,  mince  it  fmalt,  then  take  the 
Crumb  of  two  French  Rolls,  cut  in  Slices  and  boiled  up  with  a 
Quart  of  new  Milk,  break  your  Bread  very  line  with  a  Spoon,  put 
to  it  your  minced  Salt-Fifh,  a  Pound  of  melted  Butter,  tw.o  Spoon? 
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fills  of  minced  Parfley,  Half  a  Nutmeg  grated,  a  little  beaten 
Pepper  and  three  Tea  Spoonfuls  of  Muftard  3  mix  all  well  toge¬ 
ther,  make  a  good  Cruft,  and  lay  all  over  your  Difti  and  cover 
it  up.  Bake  it  an  Hour. 

To  male  a  Carp  Pye. 

TAKE  a  large  Carp,  fcale,  wafti  and  gut  it  clean  5  take  an  Eel, 
boil  it  juft  a  little  tender,  pick  off  all  the  Meat  and  mince  it 
fine,  with  an  equal  Quantity  of  Crumbs  of  Bread,  a  few  Sweet 
Herbs,  a  little  Lemon-peel  cut  fine,  a  little  Pepper,  Salt  and  grated 
Nutmeg,  an  Anchovy,  Half  a  Pint  of  Gyfters  parboiled,  and 
chopped  fine,  the  Yolks  of  three  hard  Eggs  cut  fmall,  roll  it  up 
with  a  Quarter  of  a  Pound  of  Butter,  and  fill  the  Belly  of  the  Carp. 
Make  a  good  Cruft,  cover  the  Difti,  and  lay  in  your  Carp  5  fave 
the  Liquor  you  boil  your  Eel  in,  put  in  the  Eel  Bones,  boil  them 
with  a  little  Mace,  W  hole  Pepper,  an  Onion,  fome  Sweet  Herbs, 
and  an  Anchovy.  Boil  it  till  there  is  about  Half  a  Pint,  ftrain  it, 
add  to  it  a  Quarter  of  a  Pint  of  White  Wine,  and  a  Lump  of  But¬ 
ter  mix’d  in  a  very  little  Flour  3  boil  it  up,  and  pour  into  your 
Pye.  Put  on  the  Lid,  and  bake  it  an  Hour  in  a  quick  Oven.  If 
there  be  any  Force-Meat  left  after  filling  the  Belly,  make  Balls  of 
it,  and  put  into  the  Pye.  If  you  have  not  Liquor  enough,  boil  a 
few  fmall  Eels  to  make  enough  to  fill  your  Dilh. 


To  male  a  Soal  Pye. 


Bones  into  the  Liquor  you  boil  the  Eels  in,  with  a  little  Mace  and 
Salt  till  it  is  very  good,  and  about  a  Quarter  of  a  Pint,  then  ftrain 
it.  In  the  mean  l  ime  cut  the  Flefti  of  your  Eel  fine,  with  a  little 
Lemon-peel  Hired  fine,  a  little  Salt,  Pepper  and  Nutmeg,  a  few 
Crumbs  of  Bread,  chopped  Parlley  and  an  Anchovy  ;  melt  a  Quar¬ 
ter  of  a  Pound  of  Butter,  and  mix  with  it,  then  lay  it  in  the  Difti, 
cut  the  Flefti  oi  a  Pair  of  large  Soals,  or  three  Pair  of  very  fmall 
ones,  clean  from  the  Bones  and  Fins,  lay  it  on  the  Force-Meat  and 
pour  in  the  Broth  of  the  Eels  you  boiled  $  put  the  Lid  of  the 
Pye  on,  and  bake  it.  You  IFould  boil  the  Bones  of  the  Soaks  with 
the  Eel  Bones,  to  make  it  good.  If  you  boil  the  Soal  Bones  with 
one  or  two  little  Eels,  without  the  Force-Meat,  your  Pye  will  be 
very  good.  And  thus  you  may  do  a  Turbutt* 
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To  male  an  Eel  Pye. 

A/fAKE  a  good  Cruft,  clean,  gut  and  wafli  your  Eels  very 
J-  v'^  well,  then  cut  them  in  Pieces  Half  as  long  as  your  Finger  5 
feafon  them  with  Pepper,  Salt,  and  a  little  beaten  Mace  to  your 
Palate,  either  high  or  low.  Fill  your  Dilh  with  Eels,  and  put 
as  much  Water  as  the  Difh  will  well  hold  5  put  on  your  Cover, 
and  bake  them  well. 

To  male  a  Ploundef  Pye. 

/E^.ET  fome  Flounders,  wafh  them  clean,  dry  them  in  a  Cloth, 
^  juft  boil  them,  cut  off  the  Meat  clean  from  the  Bones,  lay  a 
good  Cruft  over  your  Dilh,  and  lay  a  little  frefh  Butter  at  the 
Bottom,  and  on  that  the  Fifli  5  feafon  them  with  Pepper  and  Salt 
to  your  Mind.  Boil  the  Bones  in  the  Water  your  Fifh  was  boiled 
in, ‘with  a  little  Bit  of  Horfe-raddifh,  a  little  Parfiey,  a  very  little 
Bit  of  Lemon-peel  and  a  Cruft  of  Bread.  Boil  it  till  there  is  juft 
enough  Liquor  for  the  Pve3>  then  ftrain  it,  and  put  it  into  your 
pye  5  put  on  the  Top-cruft,  and  bake  it. 

To  male  a  Herring  Pye, 

SCALE,  gut  and  wafh  them  very  clean,  cut  off  the  Heads, 
Fins  and  Tails.  Make  a  good  Cruft,  cover  your  Difh,  then 
feafon  your  Herrings  with  beaten  Mace,  Pepper  and  Salt  ;  put  a 
little  Butter  in  the  Bottom  of  your  Difh,  then  a  Row  of  Herrings, 
pare  fome  Apples  and  cut  them  in  thin  Slices  all  over,  then  peel 
fome  Onions  and  cut  them  in  Slices  all  over  thick,,  lay  a  little' 
Butter  on  the  Top,  put  in  a  little  Water,  lay  on  the  Lid  and  bake 
it  well. 

To  male  a  Salmon  Pye, 

MAKE  a  good  Cruft,  eleanfe  a  Piece  of  Salmon  well,  feafon  if: 

with  Salt,  Mace  and  Nutmeg,  lay  a  little  Piece  of  Butter  at 
the  Bottom  of  the  Difh,  and  lay  your  Salmon  in.  Melt  Butter  a .0 
cording  to  your  Pye  5  take  a  Lobfter,  boil  u,  pick  out  allyhe 
Flefh,  chop  it  fmail,  bruife  the  Bqdy,.  mix  it  well  with  the  But¬ 
ter,  which  muft  be  very  good  5  pour  it  over  your  Saimon,  put  on, 
the  Lid,  and  bake  it  well. 
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To  make  a  Lobfter  Pye. 

A/f  AKE  a  good  Cruft,  boil  two  Lobfters,  take  out  tbe  Tails, 
A’-*-  cut  them  in  two,  take  out  the  Gut,  cut  each  Tail  in  four 
Pieces,  and  lay  them  in  the  Difh.  Take  the  Bodies,  bruife  them 
Well  with  the  Claws,  and  pick  out  all  the  reft  of  the  Meat  •  chop 
it  all  together,  feafon  it  with  Pepper,  Salt,  and  two  or  three 
Spoonfuls  of  Vinegar,  melt  Half  a  Pound  of  Butter,  ftir  all  toge¬ 
ther,  with  the  Crumb  of  a  Halfpenny  Roll  rubbed  in  a  clean 
Cloth  fmall,  lay  it  over  the  Tails,  put  on  your  Cover,  and  bake 
it  in  a  flow  Oven. 


To  make  a  MufTel  Pye. 

\ 

A /TAKE  a  good  Cruft,  lay  it  all  over  the  Difh,  wafh  your 
^  Muftels  clean  in  feveial  Waters,  then  put  them  in  a  deep 
Stew-pan,  cover  them  and  let  them  ftew  till  they  are  all  open, 
pick  them  out  and  fee  there  be  no  Crabs  under  the  Tongue  $  put 
them  in  a  Sauce-pan,  with  two  or  three  Blades  of  Mace,  ftrain  the 
Liquor  juft  enough  to  cover  them,  a  good  Piece  of  Butter,  and  a 
few  Crumbs  of  Bread  5  ftew  them  a  few7  Minutes,  fill  your  Pye, 
put  on  the  Lid,  and  bake  it  Half  an  Hour.  So  you  may  make 
an  Qyfter  Pye. 

To  make  Lent  Mince  Pies. 

QIX  Eggs  boiled  hard  and  chopped  fine,  twelve  Pippins  pared 
anh  chopped  fmall,  a  Pound  of  Raifins  of  the  Sun  ftoned  and 
chopped  fine,  a  Pound  of  Currants  wafhed,  picked  and  rubbed 
clean,  a  large  Spoonful  of  fine  Sugar  beat  fine,  an  Ounce  of  Citron, 
an  Ounce  of  candied  Orange,  both  cut  fine,  a  Quarter  of  an  Ounce 
of  Mace  and  Cloves  beat  fine  and  a  large  Nutmeg  beat  fine*  mix 
all  together  with  a  Gill  of  Brandy,  and  a  Gill  of  Sack.  Make 
your  Cruft  good,  and  bake  it  m  a  {lack  Oven.  When  you  make 
vour  Pye,  fqueeze  in  the  Juice  of  a  Seville  Orange,  and  a  Glafs 
of  Red  Wine. 


To  Collar  Salmon. 


TAKE  a  Side  of  Salmon,  cut  off  about  a  Handful  of  the  Tail, 
wafh  youif  large  Piece  very  well,  dry  it  with  a  clean  Cloth, 
then  walh  it  over  with  Yolks  of  Eggs,  and  then  make  Force-Meat 
with  that  you  cut  oft  the  Tail  •  but  take  oft  the  Skin,  and  put  to 
it  a  Handful  of  parboiled  Oyfters,  a  Tail  or  two  of  Lobfters,  the 
yolks  of  three  or  four  Eggs  boiled  hard,  fix  Anchovies,  a  Handful 
cf  Sweet  Herbs  chopped  fmall,  a  little  Salt,  Cloves,  Mace,  Nut- 
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meg,  Pepper  beat  fine,  and  grated  Bread.  Work  all  thefe  together 
into  a  Body,  with  the  Yolks  of  Eggs,  lay  it  ail  over  the  flelhy 
Part,  and  a  little  more  Pepper  and  Salt  over  the  Salmon  3  fo  roll 
it  up  into  a  Collar,  and  bind  it  with  broad  Tape,  then  boil  it  in 
Water,  Salt  and  Vinegar  3  but  let  the  Liquor  boil  firft,  then  pqt 
in  your  Collars,  a  Bunch  of  Sweet  Herbs,  Diced  Ginger  and  Nut¬ 
meg  3  let  it  boil,  but  not  too  fall.  It  will  take  near  two  Hours 
boiling.  When  it  is  enough,  take  it  up  into  your  Soufing-pan, 
and  when  the  Pickle  is  cold,  put  it  to  your  Salmon,  and  let  it 
Band  in  it  till  ufed  3  or  otherwife  you  may  pot  it.  Fill  it  up  with 
clarified  Butter,  as  you  pot  Fowls  3  that  Way  will  keep  longed:. 

fo  Collar  Eels. 

TAKE  your  Eel  and  cut  it  open/ take  out  the  Bones,  cutoff 
the  Head  and  Tail,  lay  the  Eel  fiat  on  the  Dreffer,  and  Hired 
fome  Sage  as  fine  as  pofiibie,  and  mix  with  it  Black  Pepper  beat, 
grated  Nutmeg  and  Salt,  lay  it  all  over  the  E,el,  roll  it  up  hard  in 
little  Cloths,  and  tie  both  Ends  tight  3  then  fet  over  the  Fire  fome 
Water,  with  Pepper  and  Salt,  five  or  fix  Cloves,  three  or  four 
Blades  of  Mace,  a  Bay-Leaf  or  two.  Boil  it  Bones,  Head  and  Tail 
well  together  3  then  take  out  your  Heads  and  Tails,  put  in  your 
Eels  and  let  them  boil  till  they  are  tender,  then  take  them  out 
and  boil  the  Liquor  longer,  till  you  think  there  is  enough  to  cover 
them.  Take  it  off,  and  when  cold  pour  it  over  the  Eels,  and 
cover  it  clofe.  Don’t  take  oil  the  Cloths  till  you  ufe  them. 

fo  pzckle  or  bale  Herrings. 

Q  C  ALE  and  wafh  them  clean,  cut  off  the  Heads,  take  out  the 
^  Rows,  or  wafh  them  clean,  and  put  them  in  again  juft  as  you 
like.  Seafon  them  with  a  little  Mace  and  Cloves  beat,  a  very  little 
beaten  Pepper  and  Salt,  lay  them  in  a  deep  Pan,  lay  two  or  three 
Bay-Leaves  between  each  Lay,  then  put  by  Half  Vinegar  and  Half 
Water,  or  B.ap  Vinegar.  Cover  it  clofe  with  a  Brown  Paper,  and 
fend  it  to  the  Oven  to  hake  3  let  it  (land  till  cold,  then  pour  oil 
that  Pickle,  and  put  frefh  Vinegar  and  Water  and  fend  tnem  to 
the  Oven  again  to  bake.  Thus  do  Sprats  3  but  don  t  onke  them 
the  fecond  Time.  Some  ufe  only  AUTpice,  but  that  is  not  fo  pood. 

To  pickle  or  bake  Mackrel,  to  keep  all  the  7 car, 

GUT  them,  cut  off  their  Heads,  cut  them  open,  dry  them  very 
’well  with  a  clean  Cloth,  take  a  Pan  which  they  will  be  c-fA" 
verly  in,  lay  a  few  Bay-Leaves  at  the  Bottom,  rub  the  Bone  wiO  » 

G  1 
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little  Bay-falt  beat  fine,  take  a  little  beaten  Mace,  a  few  Cloves 
beat  fine,  Black  and  W  hite  Pepper  beat  fine  *  mix  a  little  Salt,  rub 
them  iriide  and  out  with  the  Spice,  lay  them  in  a  Pan,  and  be¬ 
tween  every  Lay  of  the  Mackrel  put  a  few  Bay-Leaves,  then  cover 
them  with  Vinegar,  tie  them  down  clofe  with  Brown  Paper,  put 
them  into  a  flow  Oven,  they  will  take  a  good  while  doing  ,  when 
they  are  enough,  uncover  them,  let  them  Band  till  cold,  then  pour 
away  all  that  Vinegar,  and  put  as  much  good  Vinegar  as.  will 
cover  them,  and  put  in  an  Onion  Buck  with  Cloves.  Send  them 
to  the  Oven  again,  let  them  Band  two  Hours  in  a  very  (low 
Oven,  and  they  will  keep  all  the  Year  5  but  you  muB  not  put  in 
your  Hands  to  take  out  the  Mackrel,  if  you  can  avoid  it,  but  take 
a  Slice  to  take  them  out  with.  The  great  Bones  of  the  Mackrel 
taken  out  and  broiled,  is  a  pretty  little  Plate  to  fill  up  a  Corner  of 
$  Table, 


To  So ufe  Mackrel. 

'V*  OU  muB  wafli  them  clean,  gut  them,  and  boil  them  in  Salt 
**■  and  Water  till  they  are  enough  ^  take  them  out,  lay  them  in 
a  clean  Pan,  cover  them  with  the  Liquor,  add  a  little  Vinegar  5 
and  when  you  fend  them  to  Table,  lay  Fennel  over  them. 

To  Pot  a  Lobfter. 

*"pAKE  a  live  Lobfter,  boil  it  in  Salt  and  Water,  and  peg  it  that 
no  Water  gets  in  5  when  it  is  cold,  pick  out  all  the  Flefh  and 
Body,  take  out  the  Gut,  beat  it  in  a  Mortar  fine,  and  feafon  if 
w*th  beaten  Mace,  grated  Nutmeg,  Pepper  and  Salt.  Mix  all  to¬ 
gether,  melt  a  little  Piece  of  Butter  as  big  as  a  large  Walnut,  and 
mix  it  with  the  LobBer  as  you  are  beating  it  •  when  it  is  beat  to 
a  Pafte,  put  it  into  your  Potting-pof,  and  put  it  down  as  clofe  and 
hard  as  you  can  $  then  fet  force  frefh  Butter  in  a  deep  broad  Pan 
before  the  Fire,  and  when  it  is  all  melted,  take  off  the  Scum  at 
the  lop,  if  any,  and  pour  the  clear  Butter  over  the  Meat  as  thick 
as  a  Crown  Piece.  The  Whey  and  Churn  Milk  will  fettle  at  the 
Bottom  of  the  Pan  5  but  take  great  Care  none  of  that  goes  in,  and 
always  let  your  Butter  be  very  good,  or  you  will  fpoil  all  :  Or  only 
put  the  Meat  Whole,  with  the  Body  mix’d  among  it,  laying  them 
as  clofe  together  *3  you  can,  and  pour  the  Butter  over  them.  You 
muB  be  fure  to  let  the  LobBer  be  well  boiled.  A  midlino-  one 
will  take  Half  an  Hour  boiling. 
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To  Pot  Eels. 

^TAKE  a  large  Eel,  skin  it,  cleanfe  it  and  waili  it  very  clean, 
dry  it  in  a  Cloth,  and  cut  it  into  Pieces  as  long  as  your  Finger. 
Seafon  them  with  a  little  beaten  Mace  and  Nutmeg,  Pepper,  Salt, 
and  a  little  Sal  Prunella  beat  hue  5  lay  them  in  a  Pan,  then  pour  as 
much  good  Butter  over  them  as  will  cover  them,  and  clarified  as 
above.  They  mud  be  baked  Half  an  Hour  in  a  quick  Oven  -  if  a 
flow  Oven  longer,  till  they  are  enough,  but  that  you  mud  judge 
by  the  Largenefs  of  the  Eels.  With  a  Fork  take  them  out,  and  lay 
them  on  .a  coarfe  Cloth  to  drain.  When  they  are  quite  cold,  feafon 
them  again  with  the  fame  Seafonmg,  lay  them  m  the  Pot  clofe, 
then  take  off  the  Butter  they  were  baked  in  clear  from  the  Gravy 
of  the  Fifh,  and  fet  in  a  Diih  before  the  Fire.  W hen  it  is  melted 
pour  the  clear  Butter  over  the  Eels,  and  let  them  be  covered  with 
the  Butter. 

In  the  fame  Manner  you  may  pot  what  you  pleafe.  You  may 
bone  your  Eels,  if  you  chufe  it  5  but  then  don’t  put  in  any  Sal 
Prunella. 


.  To  Pot  Lampreys. 

QKIN  them,  cleanfe  them  with  Salt,  and  then  wipe  them  dry  ; 
^  beat  fome  Black  Pepper,  Mace  and  Cloves,  mix  them  with  Salt 
•and  feafon  them.  Lay  them  in  a  Pan,  and  cover  them  with 
clarified  Butter.  Bake  them  an  Hour  *  order  them  as  the  Eels, 
only  let  them  be  feafoned,  and  one  will  be  enough  for  a  Pot.  '  You 
mud  feafon  them  well,  let  your  Butter  be  good,  and  they  will 
keep  a  long  Time. 


To  Pot  Charrs. 

A  PEER  having  cleanfed  them,  cut  off  the  Fins,  Tails  and 
Heads,  then  lay  them  in  Rows  in  a  long  Baking-pan  5  cover 
them  with  Butter,  and  order  them  as  above. 


To  Pot  a  Pike. 

“V  O  U  mud  fcale  it,  cut  off  the  Flead,  fplit  it  and  take  out  the 
Chine -Bone,  then  drew  all  over  the  Infide  fome  Bay-Salt  and 
Pepper,  roll  it  up  round,  and  lay  it  in  a  Pot.  Cover  it,  and  bake 
it  an  Hour.  Then  take  it  out,  and  lay  it  on  a  coarfe  Cloth  to 
drain ;  when  it  is  cold,  put  it  into  your  Pot,  and  cover  it  with 
clarified  Butter. 

To 
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To  Pot  Salmon* 

TAKE  a  Piece  of  frefh  Salmon,  fcale ^it,  and  wipe  it  clean 
(let  your  Piece,  or  Pieces,  be  as  big  as  will  lie  cleaverly  on 
your  Pot)  feafon  it  with  Jamaica  Pepper,  .  Black  Pepper,  Mace 
and  Cloves  beat  fine,  mix’d  with  Salt,  a  little  Sal  Prunella  beat 
fine,  and  rub  the  Bone  with.  Seafon  with  a  little  of  the  Spice, 
pour  clarified  Butter  over  it,  and  bake  it  well.  Then  take  it  out 
carefully,  and  lay  it  to  drain  5  when  cold,  feafon  it  well,  lay  it  in 
your  Pot  clofe,  and  cover  it  with  clarified  Butter  as  above. 

Thus  you  may  do  Carp,  Tench,  Trout,  and  feveral  Sorts  of 

Fifh. 

Another  Way  to  Pot  Salmon. 

SCALE  and  clean  your  Salmon  down  the  Back,  dry  it  well, 
and  cut  it  as  near  the  Shape  of  your  Pot  as  you  can.  Take  two 
Nutmegs,  an  Ounce  of  Mace  and  Cloves  beaten,  Half  an  Ounce  of 
"White  Pepper,  and  an  Ounce  ol  Salt  3  then  take  out  all  the  Bones, 
cut  off  the  Jole  below  the  Fins,  and  cut  off  the  Tail.  Seafon  the 
fcaly  Side  firfl,  lay  that  at  the  Bottom  of  the  Pot,  then  rub  the 
Seafoning  on  the  other  Side,  cover  it  with  a  Difh,  and  let  it 
Hand  all  Night.  It  muft  be  put  double,  and  the  fcaly  Side,  T  op 
and  Bottom  5  put  Butter  Bottom  and  Top,  and  coyer  the  Pot  with 
fome  ftiff  coarfe  Pafte.  'T  hree  Hours  will  bake  it,  if  a  large  Fifh  3- 
if  a-fmall  one,  twro  Hours  3  and  when  it  comes  out  of  the  Oven, 
let  it  Hand  Half  an  Hour  3  then  uncover  it,  and  raile  it  up  at  one 
End,  that  the  Gravy  may  run  out,  then  put  a  Trencher  and  a 
Weight  on  it  to  prefs  out  the  Gravy.  When  the  Butter  is  cold, 
take  it  out  clear  from  the  Gravy,  add  fome  more  to  it,  and  put  it 
in  a  Pan  before  thp  Fire  •  when  it  is  melted,  pour  it  over  the 
Salmon  3  and  when  it  is  cold,  paper  it  up.  As  to  the  Seafoning 
of  thefe  Things,  it  muft  be  according  to  your  Palate,  more  or 
lefs. 

1  Always  take  great  Care  that  no  Gravy  or  Whey  of  the 

Butter  is  left  in  the  Potting,  if  there  is  it  will  not  keep. 

\ 

C  II  A  P. 
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CHAP.  X. 

DireBiohs  for  the  SIC  K. 

/  don't  pretend  to  me  idle  here  in  the  ‘Phyfical  Way  •  but  a  few 
Dtrcuions  Jor  the  Cook ,  or  Nurfe ,  I  prefume  will  not  be  im¬ 
proper ,  to  make  fuch  Diet,  &c.  as  the  Doctor  fiall  order . 

To  make  Mutton  Broth. 

"I  • E'*  *'•  a  Pound  of  a  Loin  of  Mutton,  take  off  the  Fat  put  to  it 
one  Quart  of  Water,  let  it  boiLand  skim  it  well,  then  put  in 
a  good  Piece  of  Upper-cruft  of  Bread,  and  one  large  Blade  of 
Mace.  Cover  it  clofe,  and  let  it  boil  (lowly  an  Hour  i  don’t  ftir 
it,  but  pour  the  Broth  clear  off.  Seafon  it  with  a  little  Salt  and 
the  Mutton  will  be  fit  to  eat.  If  you  boil  Turnips,  don’t  boil  ’them 
in  tli 6  but  by  thcnifclvcs  in  smother  S2.ucc~p3.rn 

To  boil  a  Scrag  of  Veal. 

OET  on  the  Scrag  in  a  clean  Sauce-pan  :  To  each  Pound  of  Veal 
T  Put  a  Quart  of  Water,  skim  it  very  clean,  then  put  in  a  Food 
rhece  of  Upper-cruft,  a  Blade  of  Mace  to  each  Pound,  and  a  little 
Parlley  tied  with  a  Thread.  Cover  it  clofe,  then  let  it  boil  very 
foftly  two  Hours,  and  both  Broth  and  Meat  will  be  fit  to  eat. 

/ 

To  make  Beef  or  Xfutton  Broth  for  ro e ry  ^weak 
People ,  who  take  but  little  JSlou rifh men t. 

T  AKE  a  Pound  of  Beef,  or  Mutton,  or  both  together  :  To  a 
Pound  put  two  Quarts  of  Water,  firft  skin "  the  Meat  and 
take  oft  all  the  Fat;  then  cut  it  into  little  Pieces,  and  boil  it  till 
it  comes  to  a  Quarter  of  a  Pint.  ^  Seafon  it  with  a  very  little  Corn 

°Vd-  ’  sOO  °“  a  t“e  ^at>  anti  give  a  Spoonful  of  this  Broth  at 
a  I  ime  1  o  very  weak  People,  Half  a  Spoonful  is  enough  ;  to 
ioDie  a  Tea  Spoonful  at  a  Time  ♦  and  to  others  a  lea-cup  full, 
ine.e  is  greater  Isouriihmeut  from  this  than  any  Thing  elfe.  ■ 

To 
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To  male  Beef  Drink,  which  is  ordered  fon,  weal 

People. 

AKE  a  Pound  of  lean  Beef,  then  take  off  all  the  Fat  and 
Skin,  cut  it  into  Pieces,  put  it  into  a  Gallon  of  Water,  with 
the  Under-cruft  of  a  Penny-Loaf,  and  a  very  little  Salt,  .  Let  it 
boil  till  it  comes  to  two  Quarts  3  then  ftrain  it  off,  and  it  is  a  very 

hearty  Drink. 

To  male  Pork  Broth. 

TAKE  two  Pounds  of  young  Pork,  then  take  off  the  Skin  and 
Fat,  boil  it  in  a  Gallon  of  Water,  with  a  Turnip  and  a  very 
little  Corn  of  Salt.  Let  it  boil  till  it  comes  to  two  Quarts,  then 
ftrain  it  off  and  let  it  Land  till  cold.  Take  off  the  Fat,  then  leave 
the  Settling  at  the  Bottom  of  the  Pan,  and  drink  Half  a  Pint  m 
the  Morning  faffing,  an  Hour  before  Breakfaff  3  and  at  Loon,  li 
the  Stomach  will  bear  it. 

To  boil  a  Chicken. 

Let  your  Sauce-pan  be  very  clean  and  nice  3  when  the  Water 
boils  put  in  your  Chicken,  which  muff  be  very  nicely  picked 
and  clean,  and  laid  in  cold  Water  a  Quarter  of  an  Hour  before  it 
is  boiled,  then  take  it  up  out  of  the  Water  boiling  and  lay  it  in  a 
Pewter-difh.  Save  all  the  Licjuor  that  runs  from  it  in  the  Difh, 
cut  up  your  Chicken  all  m  Joints  m  the  Dilli,  then  or  till e  the 
Liver  very  line,  add  a  little  boiled  Parfley  chopped,  very  line,  a 
very  little  Salt,  and  a  very  little  grated  Lutmeg  :  Mix  it  all  well 
together  with  two  Spoonfuls  of  the  Liquor  of  the  Fowl,  and  pour 
it  into  the  Diih  with  the  reft  of  the  Liquor  in  the  Difh.  If  there 
is  not  Liquor  enough,  take  two  or  three  Spoonfuls  of  the  Liquor 
it  was  boiled  in,  clap  another  Difh  over  it,  then  fet  it  oyer  a 
Chaffing -difh  of  hot  Coals  five  or  fix  Minutes,  and  carry  it  to 
Table  hot  with  the  Cover  on.  This  is  better  than  butter,  and 
lighter  for  the  Stomach,  though  fome  chufe  it  only  with  the  Li¬ 
quor,  and  no  Parfley,  nor  Liver,  or  any  Thing  elfe,  and  that  is  ac¬ 
cording  to  different  Palates.  If  it  is  for  a  very  weak  Perfon,  take 
off  the  Skin  of  the  Chicken  before  you  fet  it  on  the  Chaffing- 
difh.  If  you  roaft  it,  make  nothing  but  Bread-Sauce,  and  that  is 
lighter  than  any  Sauce  you  can  make  for  a  weak  Stomach. 

Thus  you  may  drefs  a  Rabbit,  only  bruife  but  a  little  Piece 
of  the  Liver. 

To 
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T  ET  your  Pigeons  be  cleaned,  walked,  drawn  and  skinned. 

Boil  them  m  Milk  and  Water  ten  Minutes,  and  pour  over 
them  Sauce,  made  thus  :  Take  the  Livers  parboiled,  and  bruife 
them  fine  with  as  much  Pariiey  boiled  and  chopped  fine.  Melt 
feme  Butter,  mix  a  little  with  the  Liver  and  Pariiey  firffc,  then 
mix-  all  together,  and  pour  over  the  Pigeons. 


To  bofl  a  Partridge,  or  any  other  Wild  Fowl. 

»  • 

VS/’HEN  your  Water  boils,  put  in  your  Partridge,  let  it  boil 
*  *  ten  Minutes,  then  take  it  up  into  a  Pewter-plate,  and  cut  it 
in  two,  laying  the  Infides  next  the  Plate,  and  have  ready  forne 
Bread-Sauce,  made  thus  :  Take  the  Crumb  of  a  Half-penny  Roll, 
or  thereabouts,  and  boil  it  in  Half  a  Pint  of  Water,  with  a  Blade 
of  Mace.  Let  it  boil  two  or  three  Minutes,  pour  away  molt  of 
the  Water,  then  beat  it  up  with  a  little  Piece  of  nice  Butter,  a 
little  Salt,  and  pour  it  over  the  Partridge.  Clap  a  Cover  over  it, 
then  fet  it  over  a  Chaffing-diih  of  Coals  four  or  five  Minutes, 
and  fend  it  away  hot,  covered  clofe. 

Thus  you  may  drefs  any  Sort  of  Wild  Fowd,  only  boiling  it 
more  or  lefs,  according  to  the  Bignefs.  Ducks,  take  oil  the  Skins 
before  you  pour  the' Bread -Sauce  over  them  ^  and  if  you  road: 
them,  lay  Bread  Sauce  under  them.  It  is  lighter  then  Gravy 
for  weak  Stomachs. 


To  boil  a  Plaife  or  Flounder. 

1 

T  ET  your  Water  boil,  throw  feme  Salt  in,  then  put  in  your 
X-j  b0H  it  till  you  think  it  is  enough,  and  take  it  out  of 

the  Water  in  a  Slice  to  drain.  Take  two  Spoonfuls  of  the  Liquor 
with  a  little  Salt,  a  little  grated  Nutmeg,  t^en  beat  up  the  Yolk  of 
an  Egg  very  well  with  the  Liquor,  and  ftir  in  the  Egg  ;  beat  it 
well  together,  with  a  Knife  carefully  flics  away  all  the  little 
Bones  round  the  Fifk,  pour  the  Sauce  over  it,  then  fet  it  over'  a 
Chaffing-  difk  of  Coals  for  a  Minute,  and  fend  it  hot  away.  Or  in 
the  room  of  this  Sauce,  add  melted  Butter  m  a  Cup. 


To  mince  Veal  or  Chicken,  for  the  Sick,  or  weak 

People. 

^ /TINGE  a  Chicken  or  Veal  very  fine,  taking  off  the  Skin  5 
juft  boil  as  much  Water  as  will  m'oiften  it,  and  no  more, 
with  a  verv  little  Salt,  mate  a  very  little  Nutmeg,  then  throw  a 

H  h  ~  little 
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little  Flour  over  it,  and  when  the  Water  boils  put  in  the  Meat. 
Keep  fhaking  it  about  over  the  Fire  a  Minute  $  then?  have  ready 
two  or  three  very  thin  Sippets  toafted  nice  and  brown,  laid  in  the 

Plate,  and  pour  the  Mince-meat  over  it. 

.  *  v 

To  pull  a  Chicken  for  the  Sick. 

VOU  mull  take  as  much  cold  Chicken  as  you  think  proper, 
take  off  the  Skin,  and  pull  the  Meat  into  little  Bits' as  thick 
as  a  Quill ;  then  take  the  Bones,  boil  them  with  a  little  Salt  till 
they  are  good,  ftrain  it,  then  take  a  Spoonful  of  the  Liquor,  a 
Spoonful  of  Milk,  a  little  Bit  of  Butter,  as  big  as  a  large  "Nutmeg 
rolled  in  Flour,  a  little  chopped  Parfley  as  much  as  will  lye  on  a 
Six-pence,  and  a  little  Salt  if  wanted.  This  will  be  enough  for 
Half  a  fmall  Chicken.  Put  all  together  into  the  Sauce-pan  ^  then 
keep  Braking  it  till  it  is  thick,  and  pour  it  into  a  hot  Plate. 

To  male  Chicken  Broth. 

OU  mull  take  an  old  Cock,  or  large  Fowl,  flea  it,  then  pick 
x  off  all  the  Fat,  and  break  it  all  to  Pieces  with  a  Rolling-pin  ^ 
put  it  intotwo  Quarts  of  Water,  with  a  good  Cruft  of  Bread,  and 
a  Blade  of  Mace.  Let  it  boil  foftly  till  it  is  as  good  as  you  would 
have  it.  If  you  do  it  as  it  ftiould  be  done,  it  will  take  five  or  fix 
Hours  doing  $  pour  it  off,  then  put  a  Quart  more  of  boiling  Water, 
and  cover  it  clofe.  Let  it  boil  foftly  till  it  is  good,  and  ftrain  it 
off.  Seafon  with  a  very  little  Salt.  When  you  boil  a  Chicken  fave 
the  Liquor,  and  when  the  Meat  is  eat,  take  the  Bones,  then  break, 
them  and  put  to  the  Liquor  you  boiled  the  Chicken,  with  a  Blade 
of  Mace,  and  a  Cruft  of  Bread.  Let  it  boil  till  it  is  good,  and 
ftrain  it  off. 


To  male  Chicken  Water. 

AKE  a  Cock,  or  large  Fowl,  flea  it,  then  bruife  it  with  a 
X  Hammer,  and  put  it  into  a  Gallon  of  Water,  with  a  Cruft  of 
B<read.  Let  it  boil  Flalf  away,  and  ftrain  it  off. 


To  male  White  Caudle. 


Y 


OU  muft  take  two  Quarts  of  Water,  mix  in  four  Spoonfuls  of 
Oatmeal,  a  Blade  or  two  of  Mace,  a  Piece  of  Lemon -peel, 
let  it  boil,  and  keep  ftirring  of  it  often.  Let  it  boil  about  a  Quar¬ 
ter  of  an  Hour,  and  take  Care  it  does  not  boil  over  •  then  ftrain 


it 
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it  through  a  coarfe  Sieve.  When  you  ufe  it,  fweeten  it  to  your 
Palate,  grate  in  a  little  Nutmeg,  and  what  Wine  is  proper  5  and 
if  it  is  not  for  a  fick  Perfon,  fqueeze  in  the  Juice  of  a  Lemon, 

lb  make  Brown  Caudle. 

13 OIL  the  Gruel  as  above,  with  fix  Spoonfuls  of  Oatmeal,  and 
brain  it  ;  then  add  a  Quart  of  good  Ale,  not  bitter  boil  it, 
then  fweeten  it  to  your  Palate,  and  add  Half  a  Pint  of  White  Wine, 
When  you  don’t  put  in  White  Wine,  let  it  be  Half  Ale. 

To  male  Water  Gruel. 

7’OU  mub  take  a  Pint  of  Water,  and  a  large  Spoonful  of  Oat- 
*■  meal;. then  bir  it  together,  and  let  it  boil  up  three  or  four 
Times,  birring  it  often.  Don’t  let  it  boil  over,  then  bra  in  it 

through  a  Sieve,  fait  it  to  your  Palate,  put  in  a  good  Piece  of 
frefh  Butter,  brue  it  with  a  Spoon  till  the  Butter  is  all  melted, 
then  it  will  be  fine  and  fmooth,  and  very  good.  Some  love  a 
little  Pepper  in  it. 

To  male  Panado. 

YOU  mull  take  a  Quart  of  Water  in  a  nice  clean  Sauce-pans 
a  Blade  of  Mace,  a  large  Piece  of  Crumb  of  Bread ;  let  it  boil 
two  Minutes,  then  take  out  the  Bread,  and  bruife  it  in  a  Bafon 
very  fine.  Mix  as  much  Water  as  will  make  it  as  thick  as  you 
would  have  it,  the  reft  pour  away,  and  fweeten  it  to  your  Palate. 
Put  in  a  Piece  of  Butter  as  big  as  a  Walnut,  don’t  put  in  anv 
Wine,  it  fpoils  it $  you  may  grate  in  a  little  Nutmeg.  This  is 
hearty  and  good  Diet  for  fick  People. 

To  boil  Sego. 

_  '  ' 

pUT  a  large  Spoonful  of  Sego  into  three  Quarters  of  a  Pint  of 

Water,  flir  it  and  boil  it  foftly  till  it  is  as  thick  as  you  would 
have  it;  then  put  in  Wine  and  Sugar,  with  a  little  Nutmeg  to 
your  Palate. 

To  boil  Salup. 

TT  is  a  hard  Stone  ground  to  Powder,  and  generally  fold  ior  One 
Shilling  an  Ounce  :  Take  a  large  Tea  Spoonful  of  the  Powder, 
and  put  it  into  a  Pint  of  boiling  Water,  keep  birring  it  till  it  is 
like  a  fine  Jelly  ;  then  put  Wine  and  Sugar  to  your  Palate,  and 
Lemon,  if  it  will  agree, 

H  h  3  21 
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to  make  Ifinglais  Jelly. 

TAKE  a  Quart  of  Water,  one  Ounce  of  Ifirigla/s,  Half  an 
Ounce  of  Cloves  3  boil  them  to  a  Pint,  then  drain  it  upon  a 
Pound  of  Loaf  Sugar,  and  when  cold  fweeten  your  Tea  with  it. 
You  make  the  Jelly  as  above,  and  leave  out  the  Cloves.  Sweeten 
to  your  Palate,  and  add  a  little  Wine.  All  other  Jellies  you 
have  in  another  Chapter. 

To  male  the  Fedoral  Drink. 

TAKE  a  Gallon  of  Water,  and  Half  a  Pound  of  Pearl  Barley, 
boil  it  with  a  Quarter  of  a  Pound  of  Pigs  fplit,  a  Pennyworth 
of  Liquorice  diced  to  Pieces,  a  Quarter  of  a  Pound  of  Ratlins  of 
the  Sun  Itoned  5  boil  all  together  till  Half  is  waded,  then  ftrain 
it  off.  This  is  ordered  in  the  Mealies,  and  feveral  other  Dif- 
orders,  for  a  Drink. 

To  male  Buttered  Water,  or  what-  the  Germans  call 
Egg-Soop,  and  are  very  fond  of  it  for  Supper. 
You  have  it  in  the  Chapter  for  Lent. 

T'AKE  a  Pint  of  Water,  beat  up  the  Yolk  of  an  Egg  with,  the 
Water,  put  in  a  Piece  of  Butter  as  big  as  a  fmall  Walnut,  two 
or  three  Lobs  of  Sugar,  and  keep  Hiring  it  all  the  Time  it  is  on 
the  Fire.  When  it  begins  to  boil,  bruife  it  between  the  Sauce-pan 
and  a  Mug  till  it  is  fmooth,  and  has  a  great  Froth  3  then  it  is  fit 
to  drink.  This  is  ordered  in  a  Cold,  or  where  Egg  will  agree 
with  the  Stomach. 

To  male  Seed  Water. 

TAKE  a  Spoonful  of  Coriander  Seed,  Half  a  Spoonful  of  Cara- 
f  way  Seed  bruifed  and  boiled  in  a  Pint  pf  Water  5  then  drain 
it,  and  bruife  it  with  the  Yolk  of  an  Egg,  Mix  it  with  Sack 
and  double -refined  Sugar,  according  to  your  Palate. 

To  male  Bread-Soop  for  the  Sick. 

'TAKE  a  Quait  of  Water,  fet  it  on  the  Fire  m  a  clean  Sauce- 
Pan>  aad  as  much  dry  Cruft  of  Bread  cut  to  Pieces  as  the  Top 
°J  a  Penny -Loaf,  the  drier  the  better,  a  Bit  of  Butter  as  big  as  a 
Walnut  3  let  it  boil,  then  beat  jt  with  a  Spoon,  and  keep  boiling 
it  till  the  Bread  and  Water  is  well  mixed  3  then  feafon  it  with  a 
very  little  Salt,  and  it  is  a  pretty  Thing  for  a  weak  Stomach. 

''  -  /  '■  :  '  To 
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To  make  artificial  Aiks  Milk. 
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A  K  E  two  Ounces  of  Pearl  Barley,  two  large  Spoonfuls  of 
A  Hartfhorn  Shavings,  once  Ounce  of  Eringo  Root,  one  Ounce 
pi  China  Root,  one  Ounce  of  Preferved  Ginger,  eighteen  Snails 
bruifed  with  the  Shells,  to  be  boiled  in  three  Quarts  of  Water, 
till  it  co ones  to  thr.ee  pints,  then  boil  a  Pint  of  pesy  Milk,  mix'  it 
with  the  reft,  and  put  in  two  Ounces  of  Balfam  of  Tolu ,  Take 
Half  a  Pint  in  the  Morning,  and  Half  a  Pint  at  Right.' 

Cows  Milk  next  to  Afies  Milk,  done  thus , 

OP  A  K  E  a  Quart  of  Milk,  %  k  ip  $  Pan  over  Night,  the  next 
■  Morping  take  off  all  the  Cream,  bffeij  bpjii  it,  an d  fef  it  in 
the  Pan  again  till  Right ,  then  skim  it  again,  boil  it,  let  it  in  the 
Pan  again,  and  the  next  Morning  skim  it,  warm  it  Blood-warm, 
and  drink  it  as  you  do  Afies  Milk,  it  is  very  pear  as  good,  apd 
with  id  m  e  confumptive  People  it  is  better. 

■  ■  JL  ■  •  W  «,  .  * 

To  make  a  good  Brink. 

OGIL  a  Quart  of  Milk  and  a  Quart  of  Water,  with  the  Top- 
^  cruft  of  a  Penny-Loaf  and  one  Blade  of  Mace,  a  Quarter  of  an 
Hour  very  fpftly,  then  pour  it  off,  and  when  you  drink  it  let  it 
be  warm. 

To  make  Barky  Water. 

pUT  a  Quarter  of  a  Pound  of  Pearl  Barley  into  two  Quarts  of 
Water,  let  it  boil?  skim  it  very  clean,  boil  Half  away,  and 
ftrain  it  off.  Sweeten  to  your  Palate,  but  not  too  fweet,  and  put  in 
two  Spoonfuls  of  White  YVine.  Drink  it  luke-warm. 

To  make  Sage  Drink. 

AKE  a  little  Sage,  a  little  Balm,  put  it  into  a  Pan,  fjice  a 
A  Lemon,  Peel  and  all,  a  few  Robs  of  Sugar,  one  Glafs  of  White 
Wine,  pour  on  thefe  two  or  three  Quarts  of  boiling  Water,  cover 
it,  and  drink  when  dry.  When  you  think  it  ftrong  enough  of  the 
Herbs,  take  them  out,  otherwife  it  will  make  it  bitter. 

To  make  it  for  a  Child. 

A  Little  Sage,  Balm,  Rue,  Mint  and  Penny-royal,  pour  boiling 
Water  on,  and  fweeten  to  your  Palate.  Syrup  of  Cloves,  Qc. 
and 'Black  Cherry  Water,  you  have  in  the  Chapter  of  Prefer ves. 


Liquor 
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Liqaor  for  a  Child  that  has  the  Thrufh. 

TAKE  Half  a  Pint  of  Spring  Water,  a  Nob  of  double- refined 
Sugar,  a  very  little  Bit  of  Alum,  beat  it  well  together  with 
the  Yolk  of  an  Egg,  then  beat  it  in  a  large  Spoonful  of  the  Juice 
of  Sage,  tie  a  Rag  to  the  End  of  a  Stick,  dip  it  in  this  Liquor  and 
often  clean  the  Mouth.  Give  the  Child  over  Night  one  Drop  of 
Laudanum,  and  the  next  Day  proper  Phyfick,  waffling  the  Mouth 
often  with  this  Liquor. 


To  boil  Comfery  Roots. 


TAKE  a  Pound  of  Comfery  Roots,  fcrape  them  clean,  cut  them 
into  little  Pieces,  and  put  them  into  three  Pints  of  Water.  Let 
them  boil  till  there  is  about  a  Pint,  then  ftrain  it,  and  when  it  is 
cold,  put  it  into  a  Sauce-pan.  If  there  is  any  Settling  at  the 
Bottom,  throw  it  away  3  mix  it  with  Sugar  to  your  Palate,  Half 
a  Pint  of  Mountain  Wine,  and  the  Juice  of  a  Lemon.  Let  it  boil, 
then  pour  it  into  a  clean  earthen  Pot,  and  fet  it  by  for  Ufe.  Some 
boil  it  in  Milk,  and  it  is  very  good  where  it  will  agree,  and  is 
reckoned  a  very  great  Strengthener. 


CHAP.  XL 


For  Captains 


To  make  Catchup  to  keep  twenty  Fears. 

^"pAKE  a  Gallon  of  ftrong  Stale  Beer,  one  Pound  of  Anchovies 
walked  from  the  Pickle,  a  Pound  of  Shalots  peeled,  Half  an 
Ounce  of  Mace,  Half  an  Ounce  of  Cloves,  a  Quarter  of  an  Ounce 
of  Whole  Pepper,  three  or  four  large  Races  of  Ginger,  two  Quarts 
of  the  large  Mufhroom-flaps  rubbed  to  Pieces.  Cover  all  this 
dofe,  and  let  it  fimmer  till  it  is  Half  wafted,  then  ftrain  it  thro5 
a  Flannel  Bag,  let  it  ftand  till  it  is  quite  cold,  then  bottle  it.  You 
may  carry  it  to  the  Indies.  A  Spoonful  of  this  to  a  Pound  of  frefh. 
Butter  melted,  makes  fine  Filh-Sauce  :  Or  in  the  room  of  Gravy- 
Sauce.  The  ftronger  and  ftaler  the  Beer  is,  the  better  the  Catch¬ 
up  will  be. 
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To  make  Fifh-Sauce  to  keep  the  whole  Tear . 

YOU  muft  take  twenty-four  Anchovies,  chop  them,  Bones  and 
all,  Put  to  them  ten  Shalots  cut  fmall,  a  Handful  of  fcraped 
Horfe-raddifh,  a  Quarter  of  an  Ounce  of  Mace,  a  Quart  of  White 
Wine,  a  Pint  of  Water,  one  Lemon  cut  into  Alices,  Half  a  Pint  of 
Anchovy  Liquor,  a  Pint  of  Red  Wine,  twelve  Cloves,  twelve 
Pepper-corns.  Boil  them  together  till  it  comes  to  a  Quart  •  firain 
it  oft,  cover  it  clofe,  and  keep  it  in  a  cool  dry  Place.  Two  Spoon- 
ials  will  be  fufficient  for  a  Pound  of  Butter. 

It  is  a  pretty  Sauce  either  for  boiled  Fowl,  Veal,  &c.  or  in  the 
room  of  Gravy,  lowering  it  with  hot  Water,  and  thicken  it  with 
a  Piece' of  Butter  rolled  in  Flcwr. 

*  \ 

To  pot  Dripping,  to  fry  Fifh,  Meat,  or  Fritters,  £fc. 

'TAKE  fix  Pounds  of  good  Beef-Dripping,  boil  it  in  foft  Water 
it  into  a  Pan,  let  it  hand  till  cold  5  then  take  off  the 
hard  Fat,  and  ferape  off  the  Gravy  which  hicks  to  the  Infide. 
1  hus  ao  eight  I  imes ,  when  it  is  cold  and  hard,  take  it  off  clean 
from  the  Water,  put  it  into  a  large  Sauce-pan,  with  ffx  Bay- 
Leaves,  twelve  Cloves,  Half  a  Pound  of  Salt,  and  a  Quarter  of  a 
h  Pound  of  Whole  Pepper.  Let  the  Fat  be  all  melted  and  juh  hot, 
let  it  hand  till  it  is  hot  enough  to  hrain  through  a  Sieve  into  the 
Pot,  and  hand  rill  it  is  quite  cold,  then  cover  it  up.  Thus  yon 
may  do  what  Quantity  you  pleafe.  The  beh  Way  to  keep  any 
Sort  of  Dripping  is  to  turn  the  Pot  upffde-down,  and  then  no  Rats 
can  get  at  it.  If  it  will  keep  on  Ship-board,  it  will  make  as  fine 
Puff-pahe  Cruft,  as  any  Butter  can  do,  or  Cruh  for  Puddings, 

To  pickle  Mulhrooms  for  the  Sea . 

\ V‘  ASH  them  clean  with  a  Piece  of  Flannel  in  Salt  and  Water, 
put  them  into  a  Sauce-pan  and  throw  a  little  Salt  over  them. 
Let  them  boil  up  three  limes  in  their  own  Liquor,  then  throw 
them  into  a  Sieve  to  dram,  and  fpread  them  on  a  clean  Cloth  5  let 
thern  lie  till  cold,  then  put  them  m  wide-mouth’d  Bottles,  put 
it*  with  them  a  good  deal  of  whole  Mace,  a  little  Nutmeg  iliced, 
and  a  few  Cloves.  Boil  the  Sugar- Vinegar  of  your  own  making, 
with  a  good  aeal  of  whole  Pepper,  fome  Races  of  Ginger,  and 
two  or  three  Bay-Leaves.  Let  it  boil  a  few  Minutes,  then  ftrain  it, 
when  it  is  cold  pour  it  on,  and  fill  the  Bottle  with  Mutton  Fat 
ffyed  3  cork  them,  tie  a  Bladder,  then  a  Leather  over  them,  keep) 
it  down  clofe,  and  in  as  cool  a  Place  as  poflible.  As  to  all  other 
Pickles,  you  have  them  in  the  Chapter  of  Pickles. 

T* 
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fo  make  Mufhroom  Powder. 


n^4KE  Half  a  Peck  of  fine  large  thick  Mufhrooms  frefh,  walii 
1  ‘them  clean  from  Grit  dnd  Dirt  with  a  Flannel  Rag,  Rrape 
out  the  Ihfidfej  cut  out  all  the  Worms  put  them  into  a  ivett.e 
over  the  Fire  without  any  Water,  two  large  Onions  ftuck  witn 
Cloves,  a  large  Handful  of  Salt,  a  Quarter  of  an  Ounce  of  Mace, 
two  Tea  Spoonfuls  of  beaten  Pepper,  let  them  fimmer  till  all  the 
Liquor  is  boiled  away,  take  great  Cate  they  don  t  burn  •  then  lay 
them  on  Sieves  to  dry  in  the  Sun,  or  on  T  in  Plates,  and  fet  them 
in  a  flack  Oven  all  Right  to  dry,  till  they  are  well  beat  to  I  owrier. 
Prefs  the  Pbwder  down  hard  in  a  Pot,  and  keep  it  for  Ule.  You 
may  put  what  Quantity  you  pleafe  for  the  Sauce. 


To  keep  Mufhrooms  without  Pickle. 

TAKE  large  Mulhrooms,  peel  them,  fcrape  out  the  Infide,  put 
them  into  a  Sauce-pan,  throw  a  little  Salt  over  them,  and  let 
them  boil  in  their  own  Liquor  •  then  throw  them  into  a  Sieve  to 
drain,  then  lay  them  on  Tin  Plates,  and  fet  them  in  a  cool  Oven. 
Repeat  it  often  till  they  are  perfectly  dry,  put  them  into  a  clean 
Stone  Jar,  tie  them  down  tight,  and  keep  them  in  a  dry  Place. 
They  eat  deliciouily,  and  look  as  well  as  Truffles. 


To  keep  Artichoke-Bottoms  dry* 

BOIL  them  juft  fo  as  you  can  pull  off*  the  Leaves  and  the 
Choke*  cut  them  from  the  Stalks,  lay  them  on  Tin  Plates-  fet 
them  in  a  very  cool  Oven,  and  repeat  it  till  they  are  quite  dry  ^ 
then  put  them  into  a  Stone  Pot,  and  tie  them  down.  Keep  them 
in  a  dry  Place  ^  and  when  you  ufe  them,  lay  them  in  warm  Water 
till  they  are  tender.  Shift  the  Water  two  or  three  Times.  They 
are  fine  in  almoft  all  Sauces  cut  to  little  Pieces,  and  put  in  jult 
before  your  Sauce  is  enough. 

To  fry  Artichoke-Bottoms. 

I  AY  them  in  Wrater  as  above  ;  then  have  ready  fome  Butter 
hot  in  the  Pan,  flour  the  Bottoms,  and  fry  them.  Lay  them 
in  your  Difh,  and  pour  melted  Butter  over  them. 


fo  ragoo  Artichoke-Bottoms. 

TAKE  twel ve  Bottoms,  foften  them  in  warm  Water,  as  in  the 
foregoing  Receipts  :  Take  Half  a  Pint  of  Water,  a  Piece  of  the 
ft rong  So  op,  as  big  as  a  feall  Walnut,  Flaif  a  Spoonful  of  the 

Catchup, 
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Catchup,  five  or  fix  of  the  dried  Mufhrooms,  a  Tea  Spoonful  of 
the  Muihroom-powder,  fet  it  on  the  Fire,  ihake  all  together,  and 
let  it  boil  foftly  two  or  three  Minutes.  Let  the  laid  Water  you  put 
to  the  Bottoms  Boil  3  take  them  out  hot,  lay  them  in  your  Difh 
pour  the  Sauce  over  them,  and  fend  them  to  Table  hot. 

To  fricafey  Artichoke -Bottoms. 

QCALD  them,  then  lay  them  in  boiling  Water  till  they  are 
^  quite  tender  •  take  Half  a  Pint  of  Milk,  a  Quarter  of  a  Pound 
of  Butter  rolled  in  Flour,  fiir  it  all  one  Way  till  it  is  thick,  then 
ilir  in  a  Spoonful  of  Muiliroom-  pickle ,  lay  the  Bottoms  in  % 
Difh,  and  pour  the  Sauce  over  them. 


To  drefs  Filh. 

AS  to  frying  Fifh,  firii  walk  it  very  clean,  then  dry  it  well  and 
flour  it  •  take  fome  of  the  Beef-dripping,  make  it  boil  in  the 
Stew-pan,  then  throw  in  your  Filh,  and  fry  it  of  a  fine  light 
Brown.  Lay  it  on  the  Bottom  of  a  Sieve,  or  coarfe  Cloth  to  drain* 
and  make  Sauce  according  to  your  Fancy. 


To  bale  Filh. 

*0  UTTER-  the  Pan,  lay  in  the  Fifh,  throw  a  little  Salt  over  it 
^  and  Flour  9  put  a  very  little  Water  in  the  Difh,  ,an  Onion  and 
a  Bundi&of  Sweet  Herbs,  kick  fome  little  Bits  of  Butter  or  the 
fine  Dripping  on  the  Filh.  Let  it  be  baked  of  a  fine  fight  Brown  • 
when  enough,  lay  it  on  a  Difh.  before  the  Fire5  and  skim  off  all 
the  Fat  in  the  Pan  3  ftrain  the  Liquor,  and  mix  it  up  either  with 
the  Fifh-Sauce  or  ftrong  Soop,  or  the  Catchup, 


To  male  a  Gravy.  Soop, 

/“\XLY  boil  foft  Water,  and  put  as  much  of  the  Prong  Soop  to 
it,  as  will  make  it  to  your  Palate*  Let  it  boil  3  and  if  it 
wants  Salt,  you  mull  feafon  it.  The  Receipt  for  the  Soop,  you 
have  in  the  Chapter  for  Soops* 

To  male  Peas  Soop. 


/T  ET  a  Quart  of  Peas,  boil  them  in  two  Gallons  of  Water  till 
they  are  tender,  then  have  ready  a  Piece  of  fait  Pork,  or 
Beef,  which  has  been  laid  in  Water  the  Right  before  3  put  it  into 
the  Pot,  with  two  large  Onions  peeled,  a  Bundle  of  Sweet  Herbs, 

1  i  '  p  StflDw/ 
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Sellery  if  you  have  it,  Half  a  Quarter  of  an  Ounce  of  Whole  Pep¬ 
per,  let  it  boil  till  the  Meat  is  enough,  then  take  it  up,  and  if 
the  Soop  is  not  enough  let  it  boil  till  the  Soop  is  good  $  then 
ftrain  it,  fet  it  on  again  to  boil,  and  rub  in  a  good  deal  of  dry 
Mint.  Keep  the  Meat  hot,  when  the  Soop  is  ready,  put  in  the 
Meat  again  for  a  few  Minutes,  and  let  it:  boil  5  then  ferve  it  away. 
If  you  "add  a  Piece  of  the  Portable  Soop,  it  will  be  very  good. 
The  Onion  Soop  you  have  in  the  Lent  Chapter. 

\  '  - 

T'o  wake  Pork  Padding,  or  Beef,  c. 

INTAKE  a  good  Cruft  with  the  Dripping,  or  Mutton  Sewet  if 
-*-*-*-  you  have  it,  Hired  fine  3  make  a  thick  Cruft,  take  a  Piece  of 
Salt  Pork  or  Beef,  which  has  been  twenty-four  Hours  in  foft  Wa¬ 
ter  3  feafon  it  with  a  little  Pepper,  put  it  into  this  Cruft,  roll  it 
up  clofe,  tie  it  in  a  Cloth,  and  boil  it  5  if  about  four  or  five 
7  Pounds,  boil  it  five  Hours. 

And  when  you  kill  Mutton,  make  a  Puddding  the  fame  Way, 
only  cut  the  Steaks  thin  3  feafon  them  with  Pepper  and  Salt,  and 
boil  it  three  Hours,  if  large  3  or  two  Hours,  if  frnall,  and  fo  ac¬ 
cording  to  the  Size. 

Apple  Pudding  make  with  the  fame  Cruft,  only  pare  the 
Apples,  core  them,  and  fill  your  Pudding  3  if  large,  it  will  take 
five  Hours  boiling.  When  it  is  enough,  lay  it  in  the  Difh,  cut  a 
Hole  in  the  Top,  and  ftir  in  Butter  and  Sugar  3  lay  the  Piece  on 
again,  and  fend  it  to  Table. 

A  Pruen  Pudding  eats  fine,  made  the  fame  Way,  only  when 
the  Cruft  is  ready  fill  it  with  Pruens,  and  fweeten  it  according  to 
your  Fancy  3  clofe  it  up,  and  boil  it  two  Hours. 

To  make  a  Rice  Pudding. 

T’ A K E  what  Rice  you  think  proper,  tie  it  loofe  in  a  Cloth, 
and  boil  it  an  Hour  3  then  take  it  up,  and  untie  it,  grate  a 
good  deal  of  Nutmeg  in,  ftir  in  a  good  Piece  of  Butter,  and 
fweeten  to  your  Palate.  Tie  it  up  clofe,  boil  it  an  Hour  more, 
then  take  it  up  and  turn  it  into  your  Difh  3  melt  Butter,  with  a 
little  Sugar  and  a  little  White  Wine  for  Sauce. 
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To  male  a  Sewet  Pudding. 

/TJ.ET  a  Pound  of  Sewet  fhred  line,  a  Pound  of  Flour,  a  Pound 
of  Currants  picked  clean,  Half  a  Pound  of  Raiiins  Honed, 
two  Tea  Spoonfuls  of  beaten  Ginger,  and  a  Spoonful  of  TintPure 
of  Saffron  5  mix  all  together  with  Salt  Water  very  thick,  then 
either  boil  or  bake  it. 

s  v  ’ 

/  A  Liver  Pudding  boiled . 

Q.ET  the  Liver  of  a  Sheep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can  and  chop  it ;  mix  it  with  as  much  Sewet 
Hired  fine,  Half  as  many  Crumbs  of  Bread  or  Bifcuit  grated,  fea- 
fon  it  with  fome  Sweet  Herbs  fhred  fine,  a  little  Nutmeg  grated, 
a  little  beaten  Pepper,  and  an  Anchovy  fhred  fine  $  mix  all  toge¬ 
ther  with  a  little  Salt,  or  the  Anchovy  Liquor,  with  a  Piece  of 
Butter,  fill  the  Cruft  and  clofe  it.  Boil  it  three  Hours. 

To  make  an  Oatmeal  Pudding. 

/"LET  a  Pint  of  Oatmeal  once  cut,  a  Pound  of  Sewet  Hired 
fine,  a  Pound  of  Currants,  and  Half  a  Pound  of  Raifins  Honed  5 
mix  all  together  well  with  a  little  Sait,  tie  it  in  a  Cloth,  leaving 
room  for  the  Swelling. 

To  bake  an  Oatmeal  Pudding. 

OIL  a  Quart  of  Water,  feafon  it  with  a  little  Salt ;  when 
the  Water  boils,  ftir  in  the  Oatmeal  till  it  is  fo  thick  you 
can’t  eafily  ftir  your  Spoon,  then  take  it  off  the  Fire,  ftir  in 
two  Spoonfuls  of  Brand)/,  or  a  Gill  of  Mountain,  and  fweeten  it 
to  your  Palate.  Grate  in  a  little  Nutmeg,  and  ftir  in  Half  a 
Pound  of  Currants  clean  wafhed  and  picked  j  then  butter  a  Pan, 
pour  it  in,  and  bake  it  Half  an  Hour. 

A  Rice  Pudding  baked. 

TQOIL  a  Pound  of  Rice  juft  till  it  is  tender,  then  drain  all  the 
Water  from  it  as  dry  as  you  can,  but  don’t  fqueeze  it  y  then 
ftir.  in  a  good  Piece  of  Butter,  and  fweeten  to  your  Palate.  Grate  a 
fmail  Nutmeg  in,  ftir  it  all  well  together,  butter  a  Pan,  and  pour  it 
in  and  bake  ft.  You  may  add  a  few  Currants  for  Change. 
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To  male  a  Peas  Pudding, 

>IL  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  flir  m 
a  good  Piece  of  Butter,  a  little  Salt,  and  a  good  deal  of  beaten 
Pepper,  then  tie  it  up  tight  again,  boil  it  an  Hour  longer,  and  it 
will  eat  fine.  All  other  Puddings  you  have  in  the  Chapter  of 
Puddings. 


To  make  a  Harrtco  of  French  Beans. 

*TpA.KE  a  Pint  of  the  Seeds  of  ’French  Beans,  which  are  ready 
-■*  ctry’d  for  Sowing,  walh  them  clean,  and  put  them  into  a 
two  Quart  Sauce -pan,  fill  it  with  Water,  and  let  them  boil  two 
Hours  5  if  the  Water  wafies  away  too  much,  you  mull  put  in 
more  boiling  Water  to  keep  them  boiling.  In  the  mean  Time 
take  aimolb  Half  a  Pound  of  nice  frefh  Butter,  put  it  into  a  clean 
Stew-pan,  and  when  it  is  all  melted  and  done  making  any 
Hoife,  have  ready  a  Pint  Bafon  heaped  up  with  Onions  peeled 
and  diced  thin,  throw  them  into  the  Pan  and  fry  them  of  a 
fine  Brown,  Birring  them  about  that  they  may  be  all  alike, 
then  pour  oft  the  clear  Water  from  the  Beans  into  a  Bafon,  and 
throw  the  Beans  all  into  the  Stew-pan  5  ftir  all  together,  and- 
th  row  in  a  large  Tea  Spoonful  of  beaten  Pepper,  two  heap’d 
full  of  Salt,  and  ftir  it  ail  together  for  two  or  three  Minutes. 
You  may  make  this  Difh.  pf  what  Thicknefs  you  think  proper 
(either  to  eat  with  a  Spoon,  or  otherways)  witli  the  Liquor 
you  poured  off  the  Beans.  For  Change,  you  may  make  it  ting 
enough  for  Soop.  When  it  is  of  the  proper  Thicknefs  you 
like  it,  take  it  off  tne  Fire,  and  ftir  in  a  large  Spoonful  of  Vinegar 
and  the  Yolks  of  two  Eggs  beat.  The  Eggs  may  be  left  out,  li 
diiliked.  Difh  it  up,  and  fend  it  to  Table. 


To  make  a  Fowl  Pye. 

THIRST  make  a  rich  thick  Cruft,  cover  the  Difh  with  the 
x  pafte,  then  take  fome  very  fine  Bacon,  or  cold  boiled  Ham, 
dice  it,  and  lay  a  Layer  all  over.  Seafon  with  a  little  Pepper, 
then  put  in  the  Fowl,  after  it  is  picked  and  cleaned,  and  finged  5 
fhake  a  very  little  Pepper  and  Salt  into  the  Belly,  put  in  a  little 
Water,  cover  it  with  Ham,  feafoned  with  a  little  beaten  Pep¬ 
per,  put  on  the  Lid  and  bake  it  two  Hours.  When  it  comes 
CT  of  the  Oven,  take  Half  a  Pint  of  Water,  boil  it,  and  add  to 
it  as  much  of  the  ftrong  Soop  as  will  make  the  Gravy  quite 
riclq  pour  it  boiling  hot  into  the  Pan  and  lay  on  the  Lid  again. 

Send 
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Send  it  td  Table  hot,  or  lay  a  Piece  of  Beef  or  Pork  in  foft  Wa¬ 
ter  twenty  -  four  Hours,  dice  it  in  the  ,room  of  the  Ham,  and  it 
will  eat  fine. 

To  male  a  Chefhire  Pork  Pye  for  Sea . 

HP AKE  fome  fait  Pork  that  has  been  boiled,  cut  it  into  thin 
1  Slices,  an  equal  Quantity  of  Potatoes  pared  and  diced  thin, 
make  a  good  Cruft,  cover  the  Difh,  lay  a  Layer  of  Meat,  feafoned 
with  a  little  Pepper,  and  a  Layer  of  Potatoes ;  then  a  Layer  of 
Meat,  a  Layer  of  Potatoes,  and  fo  on  till  your  Pye  is  full.  Seafon 
it  with  Pepper  5  when  it  is  full,  lay  fome  Butter  on  the  Top,  and 
fill  your  Difh  above  Half  full  of  foft  Water..  Clofe  your  Pye  up, 
and  bake  it  in  a  gentle  Oven. 

To  maize  Sea  Venifon. 

"VI l  you  kill  a  Sheep,  keep  Birring  the  Blood  all  the  Time 

till  it  is  cold,  or  at  lead  as  cold  as  it  will  be,  that  it  may 
not  congeal  •  then  cut  up  the  Sheep,  take  one  Side,  cut  the  Leg 
like  a  Haunch,  cut  off  the  Shoulder  and  Loin,  the  Keck  and  Bread 
in  two,  Beep  them  all  in  the  Blood,  as  long  as  the  Weather  will 
permit  you,  then  take  out  the  Haunch,  and  hang  it  out  of  the  Sun 
as  long  as  you  can  to  be  fweet,  and  roaB  it  as  you  do  a  Haunch  of 
Venifon.  it  will  eat  very  fine,  efpecially  if  the  Heat  will  give  you 
leave  to  keep  it  long.  ri  ake  off  all  the  Sewet  before  you  lay  it 
m  the  Blood,  take  the  other  Joints  and  lay  them  in  a  large  Pan, 
pour  over  them  a  Quart  of  Red  Wine  and  a  Quart  of  Rap  Vine¬ 
gar.  Lay  the  fat  Side  of  the  Meat  downwards  in  the  Pan,  on  a 
hollow  I  ray  is  bed,  and  pour  the  Wine  and  Vinegar  over  it  5  let 
it  lay  twelve  Hours,  then  take  the  Neck,  Bread  and  Loin  out  of 
the  Pickle,  let  the  Shoulder  lay  a  Week,  if  the  Heat  will  let  you, 
rub  it  with  Bay  Salt,  Salt  Petre,  and  coarfe  Sugar,  of  each  a 
Quarter  of  an  Ounce,  one  Handful  of  common  Salt,  and  let  it  lay 
a  Week  or  ten  Days.  Bone  the  Keck,  Bread  and  Loin  -  feafon 
them  with  Pepper  and  Salt  to  your  Palate,  and  make  a  Pady  as 
you  do  Venifon.  Boil  the  Bones  for  Gravy  to  fill  the  Pye,  when 
it  comes  out  of  the  Oven  ;  and  the  Shoulder  boil  frelh  out  of  the 
Pickle,  with  a  Peas  Pudding. 

^  And  when  you  cut  up  the  Sheep,  take  the  Heart,  Liver  and 
Lights,  boil  them  a  Quarter  of  an  Hour,  then  cut  them  fmall,  and 
chop  them  very  fine  •  feafon  them  with  four  large  Blades  of  Mace, 
twelve  Cloves,  and  a  large  Nutmeg  all  beat  to  Powder.  Chop  a 
Pound  of  Sewet  fine.  Half  a  Pound  of  Sugar,  two  Pounds  of  Cur- 
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rants  clean  wafti ed,  Half  a  Pint  of  Red  Wine,  mix  all  well  toge¬ 
ther,  and  make  a  Pye.  Bake  it  an  Hour,  it  is  very  rich. 

To  make  Dumplings  when  you  have  White  Bread. 

TAKE  the  Crumb  of  a  Twopenny-Loaf  grated  fine,  as  much 
Beef  Sewet  lined  as  fine  as  pofiible,  a,  little  Salt,  Half  a  final! 
Nutmep*  crated,  a  large  Spoonful  of  Sugar,  beat  two  Eggs  with 
two  Spoonfuls  of  Sack,  mix  all  well  together,  and  roll  them  up  as 
bip-  as  a  Turky’s  Egg,  Let  the  Water  boil,  and  throw  them  in. 
Half  an  Hour  will  boil  them.  For  Sauce,  melt  Butter  with  a 
little  Sack,  lay  the  Dumplings  in  a  DUE,  pour  the  Sauce  oyer 
them,  and  ftrew  Sugar  all  over  the  Difh. 

Thefe  are  very  pretty,  either  at  Land  or  Sea.  You  muft  obferve 
to  rub  your  Hands  with  Flour,  when  you  make  them  up. 

The  Portable  Soop  to  carry  Abroad,  you  have  in  the  fixth 

Chapter. 


CHAP.  XII. 

Of  Hogs  Puddings,  Saujages,  &c* 

To  male  Almond  Hogs  Puddings. 

TAKE  two  Pounds  of  Beef  Sewet  or  Marrow,  fhred  very  final!, 
a  Pound  and  a  Half  of  Almonds  blanched,  and  beat  very  fine 
with  Rofe-water,  one  Pound  of  grated  Bread,  a  Pound  and  a  Quar¬ 
ter  of  fine  Sugar,  a  little  Salt,  Half  an  Ounce  of  Mace,  Nutmeg 
and  Cinnamon  together,  twelve  Yolks  of  Eggs,  four  Whites,  a  Pint 
of  Sack,  a  Pint  and  a  Half  of  thick  Cream,  fome  Rofe  or  Orange- 
flower -water  3  boil  the  Cream,  tie  the  Saffron  in  a  Bag,  and  dip 
in  the  Cream,  to  colour  it.  Fir  ft  beat  your  Eggs  very  well,  then 
ilir  in  your  Almonds,  then  the  Spice,  the  Salt  and  Sewet,  and 
mix  all  your  Ingredients  together  5  fill  your  Guts  but  Half  full, 
put  fome  Bits  of  Citron  in  the  Guts  as  you  fill  them,  tie  them 
up,  and  boil  them  a  Quarter  of  an  Hour. 
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Another  Way. 

TpAKE  a  Pound  of  Beef  Marrow  chopped  fine,  Haifa  Pound  of 
X  fweet  Almonds  blanched,  and  beat  fine,  with  a  little  Orange- 
flower  or  Role-water,  Half  a  Pound  of  White  bread  grated  fine 
Half  a  Pound  of  Currants  clean  wafhed  and  picked,  a  Quarter  of 
a  pound  of  fine  Sugar,  a  Quarter  of  an  Ounce  of  Mace,  IN utmepr 
and  Cinnamon  together,  of  each  an  equal  Quantity,  and  Half 'a 
Pint  of  Sack  3  mix  all  well  together,  with  Half  a  Pint  of  good 
Cream,  aud  the  Yolks  of  four  Eggs.  Fill  your  Guts  Half full 
tie  them  up,  and  boil  them  a  Quarter  of  an  Flour.  You  m ay 
leave  out  the  Currants  for  Change  3  but  then  you  mult  add  a 
Quarter  of  a  Pound  more  of  Sugar. 

A  third  Way . 

JfTALF  a  Pint  of  Cream,  a  Quarter  of  a  Pound  of  Sugar,  a 
Quarter  of  abound  of  Currants,  the  Crumb  of  a  Halfpenny 
Roll  grated  fine,  fix  large  Pippins  pared  and  chopped  fine,  z  Gill 
of  Sack,  or  two  Spoonfuls  of  Rofe-water,  fix  bitter  Almonds 
blanched  and  beat  fine,  the  Yolks  of  two  Eggs,  and  one  White 
beat  fine  3  mix  all  together,  fill  the  Guts  better  than  Half  full, 
and  boil  them  a  Quarter  of  an  Hour. 

To  male  Hogs  Puddings  ’with  Currants. 

TAKE  three  Pounds  of  grated  Bread  to  four  Pounds  of  Beef 
Sewet  finely  Hired,  two  Pounds  of  Currants  clean  picked  and 
wafhed,  Cloves,  Mace  and  Cinnamon,  of  each  a  Quarter  of  an 
Ounce,  finely  beaten,  a  little  Salt,  a  Pound  and  a  Half  of  Sugar,  a 
Pint  of  Sack,  a  Quart  of  Cream,  a  little  Rofe-water,  twenty  Eg^s 
well  beaten,  but  Plalf  the  Whites  3  mix  all  thefe  well  together, 
fill  the  Guts  Half  full,  boil  them  a  little,  and  prick  them  as  they 
boil,  to  keep  them  from  breaking  the  Guts.  Take  them  up  upon 
clean  Cloths,  then  lay  them  on  your  Difh  3  or  when  you  ufe  them, 
boil  them  a  few  Minutes,  or  eat  them  cold. 

To  male  Black  Puddings. 

piFvST,  before  you  kill  your  Hog,  get  a  Peck  of  Gruts,  boil 
.  them  Half  an  Flour  in  Water,  then  drain  them  and  put  them 
into  a  clean  Tub  or  large  Pan,  then  kill  your  Hog  and  fave  two 
Quarts^  of  the  Blood  of  the  Hog,  and  keep  Birring  it  till  the 
Blood  is  quite  cold  3  then  mix  it  with  your  Gruts,  and  for  them 
well  together.  Seafon  with  a  large  Spoonful  of  Salt,  a  Quarter  of 
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an  Ounce  of  Cloves,  Mace  and  Nutmeg  together,  an  equal  Quan¬ 
tity  of  each  $  dry  it,  beat  it  well  and  mix  in.  Take  a  little  Winter 
Savoury,  Sweet  Marjoram  and  Thyme,  Pennyroyal  ftriped  of 
the  Stalks  and  chopped  very  fine  3  juft  enough  to  feafon  them,  and 
to  give  them  a  Flavour,  but  no  more.  The  next  Day,  take  the 
Leaf  of  the  Hog  and  cut  into  Dice,  fcrape  and  walli  the  Guts  very 
clean,  then  tie  one  End,  and  begin  to  fill  them  5  mix  in  the  Fat 
as  you  fill  them,  be  fure  put  in  a  good  deal  of  Fat,  fill  the  Skins 
three  Parts  full,  tie  the  other  End,  and  make  your  Puddings  what 
Length  you  pleafe ;  prick  them  with  a  Pin,  and  put  them  into  a 
Kettle  of  boiling  Water.  Boil  them  very  foftly  an  Flour  5  then 
take  them  out,  and  lay  them  on  clean  Straw. 

In  Scotland  they  make  a  Pudding  with  the  Blood  of  a  Goofe. 
Chop  off  the  Head,  and  fave  the  Blood  $  ftir  it  til]  it  is  cold, 
then  mix  it  with  Gruts,  Spice,  Salt,  and  Sweet  Herbs,  according 
to  their  Fancy,  and  fome  Beef  Sewet  chopped.  Take  the  Skin  of 
the  Neck,  then  pull  out  the  Wind-pipe  and  Fat,  fill  the  Skin,  tie 
it  at  both  Ends,  fo  make  a  Pye  of  the  Gibblets,  and  lay  the  Pud* 
ding  in  the  Middle. 


To  male  Fine  Saufages* 

YOU  muft  take  fix  Pounds  of  good  Pork,  free  from  Skin, 
Grilles  and  Fat,  cut  it  very  fmall,  and  beat  it  in  a  Mortar  till 
it  is  very  fine  $  then  fhred  fix  Pounds  of  Beef  Sewet  very  fine  and 
free  from  all  Skin.  Shred  it  as  fine  as  poflible  ;  then  take  a  good 
deal  of  Sage,  wafh  it  very  clean,  pick  off  the  Leaves,  and  Hired  it 
very  fine.  Spread  your  Meat  on  a  clean  DrefTer  or  Table,  then 
fhake  the  Sage  all  over,  about  three  large  Spoonfuls  ^  Hired  the 
thin  Rhind  of  a  middling  Lemon  very  fine  and  throw  over,  with 
as  many  Sweet  Herbs,  when  Hired  fine,  as  will  fill  a  large  Spoon  ; 
grate  two  Nutmegs  over,  throw  over  two  Tea  Spoonfuls  of 
Pepper,  a  large  Spoonful  of  Salt,  then  throw  over  the  Sewet, 
and  mix  it  all  well  together.  Put  it  down  clofe  in  a  Pot  $  when 
you  ufe  them,  roll  them  up  with  as  much  Egg  as  will  make  them 
roll  fmooth.  Make  them  the  Size  of  a  Saufage,  and  fry  them  in 
Butter  or  good  Dripping.  Be  fure  it  be  hot  before  you  put  them 
in,  and  keep  rolling  them  about.  When  they  are  thorough  hot 
and  of  a  fine  light  Brown,  they  are  enough.  You  may  chop  this 
Meat  very  fine,  if  you  don’t  like  it  beat.  Veal  eats  well  done 
thus,  or  V^al  and  Pork  together..  You  may  clean  fome  Guts, 
and  fill  them. 
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To  make  Common  Saufages. 

HpAKE  three  ■  Pounds  of  nice  Pork,  Fat  and  Lean  together, 
without  Skin  or  Grilles  3  chop  it  as  fine  as  poflibie,  feafon  it 
with  a  Tea  Spoonful  of  beaten  Pepper,  and  two  of  Salt,  feme 
Sage  Hired  fine,  about  three  Tea  Spoonfuls  3  mix  it  well  toge¬ 
ther,  have  the  Guts  very  nicely  cleaned,  and  fill  them,  or  put  them 
down  in  a  Pot,  fo  roll  them  of  what  Size  you  pleafe,  and  fry  them. 
Beef  makes  very  good  Saufages. 


To  make  Bolognia  Saufages, 

HP  ARE  a  Pound  of  Bacon,  .Fat  and  Lean  together,  a  Pound  of 
Beef,  a  Pound  oi  Veal,  a  Pound  of  Pork,  a  Pound  of  Beef 
Sewet,  cut  them  fmall  and  chop  them  fine,  take  a  fmall  Handful  of 
Sage,  pick  off  the  Leaves,  chop  it  fine,  with  a  few  Sweet  Herbs  3 
feafon  pretty  high  with  Pepper  and  Salt.  You  mu  ft  have  a  large 
Gut,  and  fill  it  3  then  fet  on  a  Sauce-pan  of  Water,  when  it  boils 
put  it  in,  and  prick  the  Gut  for  fear  of  budding.  Boil  it  fofdy  an 
Hour,  then  lay  it  on.  clean  Straw  to  dry. 
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To  pot  and  make  Hams5  &c. 

To  pot  Pigeons,  or  Fowls. 

(JUT  off  their  Legs,  draw  them,  and  wipe  them  with  a  Cloth, 
^  but  don’t  wadi  them.  Seafon  them  pretty  well  with  Pepjfer 
and  Salt,  put  them  in  a  Pot,  with  as  much  Butter  as  you  think  will 
cover  them,  when  melted,  and  baked  very  tender  •  then  drain  them 
very  dry  from  rhe  Gravy  3  lay  them  on  a  Cloth,  and  that  will  fuck 
up  all  the  Gravy  3  feafon  them  again  with  Salt,  Mace,  Cloves 
and  Pepper  beaten  fine,  and  put  them  down  clofe  into  a  Pot.  Take 
the  Butter,  when  cold,  clear  from  the  Gravy,  fet  it  before  the  Fire 
to  melt,  and  pour  over  the  Birds  3  if  you  have ‘not  enough,  clarify 
feme  more,  and  let  the  Butter  be  near  an  Inch  thick  above  the 
Birds.  Thus  you  may  do  all  Sorts  of  Fowl  3  only  Wild  Fowl 
fiiQuld  be  boned,  but  that  you  may  do  as  you  pleafe. 

&  k  y 
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To  pot  a  Cold  Tongue,  Beef,  or  Venifon. 

jp*UT  it  fmall,  beat  it  well  in  a  Marble  Mortar,  with  melted 
^  Butter,  and  two  Anchovies,  till  the  Meat  is  mellow  and 
line ;  then  put  it  down  clofe  in  your  Pots,  and  cover  it  with 
clarified  Butter.  Thus  you  may  do  cold  Wild  Fowl  •  or  you 
may  pot  any  Sort  of  cold  Fowl  whole,  feafon  ing  them  with  what 
Spice  you  pleafe. 


To  pot  Venifon. 

f"jPAKE  a  Piece  of  Venifon,  Fat  and  Lean  together,  lay  it  in  a 
■**  Diih,  and  flick  Pieces  of  Butter  all  over  $  tie  a  Brown  Paper 
over  it,  and  bake  it.  When  it  comes  out  of  the  Oven,  take  it  out 
of  the  Liquor  hot,  drain  it,  and  lay  it  in  a  Lilli  •  when*  cold, 
take  off  all  the  Skin,  and  beat  it  in  a  Marble  Mortar,  Fat  and 
Lean  together,  feafon  it  with  Mace,  Cloves,  Nutmeg,  Black 
Pepper,  and  Salt  to  your  Mind.  When  the  Butter  is  cold,  that  it 
was  baked  in,  take  a  little  of  it,  and  beat  in  with  it  to  mo  if  ten  it  j 
then  put  it  down  clofe,  and  cover  it  with  clarified  Butter. 

You  muft  be  fure  to  heap  it,  till  it  is  like  a  Pafte. 

To  pot  Tongues. 

HPAKE  a  Neat’s  Tongue,  rub  it  with  a  Pound  of  White  Salt, 
an  Ounce  of  Saltpetre,  Half  a  Pound  of  coarfe  Sugar,  rub  it 
well,  turn  it  every*  Day  in  this  Pickle  for  a  Fortnight.  This 
Pickle  will  do  feveral  Tongues,  only  adding  a  little  more  White 
Salt  *  or  we  generally  do  them  after  our  Hams.  Take  the  Tongue 
out  of  the  Pickle,  cut  off  the  Root,  and  boil  it  well,  till  it  will 
peel ;  then  take  your  Tongues  and  feafon  them  with  Salt,  Pepper, 
Cloves,  Mace  and  Nutmeg,  al]  beat  fine,  rub  it  well  with  your 
Elands,  whilft  it  is  hot,  then  put  it  into  a  Pot,  and  melt  as  much 
Butter  as  will  cover  it  all  over.  Bake  it  an  Hour  in  the  Oven, 
then  take  it  out,  let  it  Land  to  cool,  rub  a  little  frefli  Spice  on  it ; 
and  when  pit  is  quite  cold,  lay  qt  in  your  Pickling-pot.  When 
year  Butcer  is  cold  you  baked  it  in,  take  it  off  clean  from  the 
Gravy,  let  it  in  an  earthen  Pan  before  the  Fire  j  -and  when  it  is 
melted,  pour  it  over,  the  Tongue.  '  You  may  lay  Pigeons  or 
t  hue  kens  on  each  Side  5  be  fure  to  let  the  Butter  be  about  an 
1  •  :ii  above  the  Tongue. 


A  five 


made  Plain  and  Eajy . 

A  fine  Way  to  pot  a  Tongue. 
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AKE  a  dried  Tongue,  boil  it  till  it  is  tender,  then  peel  it  5 
take  a  large  Fowl,  bone  it,  a  Goofe,  and  bone  it  *  take  a  Quar¬ 
ter  of  an  Ounce  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves,  a  large 
Kutmeg,  a  Quarter  of  an  Ounce  of  Black  Pepper,  beat  all  well 
together,  a  Spoonful  of  Salt,  rub  the  Infide  of  the  Fowl  well,  and 
the  Tongue.  Put  the  Tongue  into  the  Fowl,  then  feafon  the  Goofe, 
and  fill  the  Goofe  with  the  Fowl  and  Tongue,  and  the  Goofe  will 
look  as  if  it  was  Whole.  Lay  it  in  a  Pan  that  will  juft  hold  it, 
melt  frefh  Butter  enough  to  cover  it,  fend  it  to  the  Oven,  and 
bake -it  an  Hour  and  a  Half  5  then  uncover  the  Pot,  and  take  out 
the  Meat.  Carefully  drain  it  from  the  Butter,  lay  it  on  a  coarfe 
Cloth  till  it  is  cold  j  and  when  the  Butter  is  cold,  take  off  the  hard 
Fat  from  the  Gravy,  and  lay  it  before  the  Fire  to  melt,  put  your 
Meat  into  the  Pot  again,  and  pour  the  Butter  over.  If  there  is 
not  enough,  clarify  more,  and  let  the  Butter  be  an  Inch  above  the 
Meat  •  and  this  will  keep  a  great  while,  cats  fine,  and  looks  beau¬ 
tiful.  When  you  cut  it,  it  muft  be  cut  croF-ways  down  through, 
and  looks  very  pretty.  It  makes  a  pretty  Corner -difh  at  Table, 
or  Side- difh  for  Supper.  If  you  cut  a  Slice  down  the^Vliddle  quite 
through,  lay  it  in  a  Plate,  and  Garniffi  with  green  'Pa riley  and 
Stertion-Flowers.  If  you  will  be  at  the  Expence,  bone  a  Turky, 
and  put  over  the  Goofe.  Qbferve,  when  you  pot  It,  to*  fave  a 
little  of  the  Spice  to  throw  over  it,  before  tr^iaT  Butter 
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To  pot  Beef  like  Veniion. 

UT  tbc  Lean  of  a  Buttock  of  Beef  in  Pound  Pieces ;  for  eight 
Pounds  of  Beef,  take  four  Ounces  of  Salt-pctre,  four  Ounces 
of  Peter-falt,  a  Pint  of  White  Salt,  and  one  Ounce  of  Sal-prunella, 
beat  the  Salts  all  very  fine,  mix  them  well  together,  rub  the  5 alts 
all  into  the  Beef,  then  let  it  lie  four  Days,  turning  it  twice  a  Day  5 
then  put  it*  into  a  Pan,  cover  it  with  Pump- water,  and  a  little  of 
its  own  Brine,  then  bake  it  in  an  Oven  with  Hoiftholdjdread  till 
it  is  as  tender  as  a  Chicken,  then  drain  from  the  Gravy  and 
bruifeTt  abroad,  and  take  out  all  the  Skin  and  Sinews,  then  pound 
it  in  a  Marble  Mortar,  then  lay  it  in  a  board  Difh,  mix  in  it 
an  Ounce  of  Cloves  and  Mace,  three  Quarters  oi  an  i  dance  of 
Pepper,  and  one  ISutmeg  all  beat  very  fine.  Mix  it  all  very  well 
with  the  Meat,  then  carify  a  little  frefh  Butter  and  mix  with  the 
Meat,  to  make  it  a  little  moift  »  mix  it  very  well  togetl  er,  prefs 
it  do  A  n  into  Pots  very  hard,  let  it  at  the  Cvviii  Mouth  juft  tQ 
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fettle,  and  cover  it  two  Inches  thick  with  clarified  Butter.  When 
cold,  cover  it  with  White  Paper. 

To  'pot  Chefhire  Cheefe. 

*"pAKE  three  Pounds  of  Chefhire  Cheefe,  and  put  it  into  a  Mor- 
-*■  tar,  with  Half  a  Pound  of  the  beft  freih  Butter  you  can  get, 
pound  them  together,  and  in  the  beating  add  a  Gill  of  rich  Ca¬ 
nary  Wine  and  Half  an  Ounce  of  Mace  finely  beat,  then  lifted -fine 
like  a  fine  Powder.  When  all  is  extreamly  well  mixed,  .  prefs  it 
hard  down  into  a  Gallipot,  cover  it  with  clarified  Butter,  and 
keep  it  cool.  A  Slice  of  this  exceeds  all  the  Cream- Cheefe  that 
can  be  made. 


To  collar  a  Breaft  of  Veal5  or  a  Pig. 

pONE  the  Pig  or  Veal,  then  feafon  it  all  over  the  Infide  with 
Cloves,  Mace,  and  Salt  beat  fine,  a  Handful  of  Sweet  Herbs 
{tripped  off  the  Stalks,  and  a  little  Penny-royal  and  Parfiey  hired 
very  fine,  with  a  little 'Sage  •  then  roll  it  .up  as  you  do  Brawn, 
bind  it  with  narrow  Tape  very  clofe,  then  tie  a  Cloth  round  it, 
and  boil  it  very  tender  in  Vinegar  and  Water,  a  like  Quantity, 
with  a  little  Cloves,  Mace,  Pepper  and  Salt,  all  Whole.  Make  it 
boil,  then  put  in  the  Collars,  when  boiled  tender  take  them  up  • 
and  when  both  are  cold,  take  off  the'  Cloth,  lay  the  Collar  in  an 
earthen  Pan,  and  pour  the  Liquor  over  3  cover  it  clofe,  and  keep 
it  for  Ufe.  If  the  Pickle  begins  to  fpoil,  Brain  it  through  a  coarfe 
Cloth j  boil  it  and  skim  it  $  when  cold,  pour  it  over.  Obferve, 
before  you  Brain  the  Pickle,  to  wafh  the  Collar,  wipe  it  dry,  and 
wipe  the  Pan  clean.  Strain  it  again  after  it  is  boiled,  and  cover 
it  very  clofe. 


To  collar  Beef. 

HpAKE  a  thin  Piece  of  Flank  Beef,  and  Brip  the  Skin  to  the 
*“•  End,  beat  it  with  a  Rolling-pin,  then  diffolve  a  Quart  of  Peter- 
Lit  in  five  Quarts  of  Pump-water,  Brain  it,  put  the  Beef  in,  and 
let  it  lye  five  Days,  fometimes  turning  it  3  then  take  a  Quarter  of 
an  Ounce  of  Cloves,  a  good  Nutmeg,  a  little  Mace,  a  little  Pep¬ 
per,  beat  very  fine,  and  a  Handful  of  Thyme  {tripped  off  the 
Stalks  $  mix  it  with  the  Spice,  Brew  all  over  the  Beef,  lay  on 
the  Skin  again,  then  roll  it  up  very  clofe,  tie  it  hard  with  Tape 
then  put  it  into  a  Pot,  with  a  Pint  of  Claret,  and  bake  it  in  the 
Oven  with  the  Bread. 

Another 
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Another  Way  to  feafon  a  Collar  of  Beef. 

npAKE  the  Surloin  or  Flank  of  Beef,  or  any  Part  you  think 
proper,  and  lay  in  as  much  Pump-water  as  will  cover  it  * 
put  to  it  four  Ounces  of  Salt-petr.e,  five  or  hx  Handfuls  of  White 
Salt,  let  it  lay  m  it  three  Hays,  then  take  it  out,  and  take  Half  an 
Ounce  of  Cloves  and  Mace,  one  Nutmeg,  a  Quarter  of  an  Ounce  of 
Coriander-feeds,  heat  thefe  well  together,  and  Half  an  Ounce  of 
Pepper,  ffcrew  them  upon  the  Inlieie  of  the  Beef,  roll  it  up,  and 
bind  it  up  with  coarfe  Tape.  Bake  it  in  the  fame  Pickle ;  and 
when  it  is  baked,  take  it  out,  hang  it  in  a  Net  to  drain,  within 
the  Air  of  the  Fire  three  Days,  and  put  it  into  a  clean  Cloth,  and 
hang  it  up  again,  within  the  Air  of  the  Fire  *  for  it  muff  be  kept 
dry,  as  you  do  Neats  Tongues. 
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To  collar  Salmon. 

A'K  E  a  Side  of  Salmon,  and  cut  off  about  a  Handful  of  the 
Tail,  wafh  your  large  Piece  very  well,  and  dry  it  with  a 
Cloth  5  then  wafh  it  over  with  the  Yolks  of  Eggs,  then  make  feme 
Force-Meat  with  that  you  cut  off  the  Tail,  but  take  care  of  the 
Skin,  and  put  to  it  a  Handful  of  parboiled  Qyfters,  a  Tail  or  two 
of  Loblter,  the  Yolks  of  three  or  four  Eggs  boiled  hard,  hx  An¬ 
chovies,  a  good  Handful  of  Sweet  Herbs  chopped  fmall,  a  little 
Salt,  Cloves,  Mace,  Nutmeg,  Pepper,  all  beat  hue  and  grated 
Bread.  Work  all  thefe  together  into  a  Body,  with  the  Yolks  of 
Eggs,  lay  it  all  over  the  flefhy  Part,  and  a  little  more  Pepper 
and  Salt  over  the  Salmon  •  fo  roll  it  up  into  a  Collar,  and  bind  it 
with  broad  Tape  $  then  boil  it  in  Water,  Salt  and  Vinegar,  but 
let  the  Liquor  boil  firft,  then  put  in  your  Collar,  a  Bunch  of 
Sweet  Herbs,  fliced  Ginger  and  N  utmeg.  Let  it  boil,  but  not  too 
faff.  It  will  take  near  two  Honrs  boilipg  •  and  w’hen  it  is  enough, 
take  it  up,  put  it  into  your  Souiing-pan,  and  when  the  Pickle  is  cold 
put  it  to  your  Salmon,  and  let  it  ffand  in  it  till  ufed.  Or  you  may 
pot  it,  after  it  is  boiled  pour  clarified  Butter  over  it.  It  will  keep 
long-eft  (o  ;  but  either  Way  is  good.  If  you  pot  it,  befurethp 
Butter  be  the  niceff  you  can  get. 

To  make  Dutch  Beef. 

HPAKE  the  lean  Part  of  a  Buttock  of  Beef  rave ,  rub  it  well  with 
Brown  Sugar  all  over,  and  let  it  lye  in  a  Pan  or  Tray  two  or 
three  Hours,  turning  it  two  or  three  Times,  then  fait  it  well  wita 
common  Salt  and  Salt-petre,  and  let  it  lye  a  Fortnight,  turning  it 
every  Hay  5  then  roll  it  very  ffrait  in  a  coarfe  Cloth,  put  it  in  a 
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Cheefe-prefs  a  Day  and  a  Night,  and  hang  it  to  dry  in  .a  Chim¬ 
ney.  When  you  boil  it,  you  mud:  put  it  in  a  Cloth  ;  when  it  is 
cold,  it  will  cut  in  Slivers  as  [Dutch  Beef. 

To  make  Sham  Brawn. 

BOIL  two  Pair  of  Neats  Feet  tender,  take  a  Piece  of  Pork,  of 
the  thick  Flank,  and  boil  it  almoft  enough,  then  pick  oft  the 
Flefh  of  the  Feet,  and  roll  it  up  in  the  Pork  tight,  like  a  Collar 
of  Brawn  5  then  take  a  ftrong  Cloth  and  fome  coarfe  Tape,  roll 
it  tight  round  with  the  Tape,  then  tie  it  up  in  a  Cloth,  and  boil 
it  till  a  Straw  will  run  through  it  ;  then  take  it  up,  and  hang  it 
up  in  a  Cloth  till  it  is  quite  cold  5  then  put  it  into  fome  Souiing 
Liquor,  and  ufe  it  at  your  own  Pleafure. 

To  fiufe  a  Turkey,  in  Imitation  of  Sturgeon. 

VOU  mutt  take  a  fine  large  Turky,  drefs  it  very  clean,  dry  and 
bone  it,  then  tie  it  up  as  you  do  Sturgeon,  put  into  the  Pot 
you  boil  it  in  one  Quart  of  White  Wine,  one  Quart  of  Water,  one 
Quart  of  good  Vinegar,  a  very  large  Handful  of  Salt,  let.it  boil, 
skim  it  well,  and  then  put  in  the  Turky.  When  it  is  enough,  take 
it  out,  and  tie  it  tighter.  Let  the  Liquor  boil  a  little  longer; 
and  if  you  think  the  Pickle  wants  mqre  Vinegar  or  Salt,  add  it 
when  it  is  cold,  and  pour  it  upon  the  Turky.  It  will  keep  fome 
Months,  covering  it  clofe  from  the  Air,  and  keeping  it  in  a  dry 
cool  Place.  Eat  it  with  Oil,  Vinegar  and  Sugar,  juft  as  you  like 
it.  Some  admire  it  more  than  Sturgeon  ;  it  looks  pretty  covered 
with  Fennel  for  a  Side-dilh. 

To  pickle  Pork. 

"DONE  your  Pork,  cut  it  into  Pieces,  of  a  Size  fit  to  lye  in  the 
Tub  or  Pan  you  delign  it  to  lye  in,  rub  your  Pieces  well  with 
Salt-petre,  then  take  two  Parts  of  common  Salt  and  two  of  Bay- 
falt,  and  rub  every  Piece  well  •  lay  a  Layer  of  common  Salt  in  the 
Bottom  of  your  Veffel,  cover  every  Piece  over  with  common  Salt,' 
lay  them  one  upon  another  as  clofe  as  you  can,  filling  the  hollow 
Places  on  the  Sides  with  Salt.  As  your  Salt  melts  on  the  Top; 
ftrew  on  more,  lay  a  coarfe  Cloth  over  the  Veffel,  a  Board  over 
that,  and  a  Weight  on  the  Board  to  keep  it  down.  Keep  it  clofe 
covered  5  it  will  thus  ordered  keep  the  whole  Year.  Put  a  Pound 
of  Salt-pctre  and  two  Pounds  of  Bay  fait  to  a  Hog, 
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A  Pickle  for  Pork,  which  is  to  he  eat  foon . 

VOU  mult  take  two  Gallons  of  Pump- water,  one  Pound  of  Bay- 
•**  fait,  one  Pound  of  coarfe  Sugar,  fix  Ounces  of  Salt-petre  3  boil 
it  all  together,  and  skim  it  when  cold.  Cut  the  Pork  in  what 
Pieces  you  pleafe,  lay  it  down  clofe,  and  pour  the  Liquor  over  it. 
Lay  a  Weight  on  it  to  keep  it  clofe,  and  cover  it  clofe  from  the 
Air,  and  it  will  be  fit  to  ufe  in  a  Week.  If  you  find  the  Pickle 
begins  to  fpoil,  boil  the  Pickle  again,  and  skim  it  5  when  it  is 
cold,  pour  it  on  your  Pork  again. 

: To  make  Veal  Hams. 

/^UT  the  Leg  of  Veal  like  a  Ham,  then  take  a  Pint  of  Bayrfalt, 
^  two  Ounces  of  Salt-petre,  and  a  Pound  of  common  Salt  3  mix 
them  together,  with  an  Ounce  of  Juniper  Berries  beat  3  rub  the 
Ham  well,  and  lay  it  in  a  hollow  Tray,  with  the  skinny  Side 
downwards.  Bafte  it  every  Day  with  the  Pickle  for  a  Fortnight, 
and  then  hang  it  in  Wood-fmoke  for  a  Fortnight.  You  may  boil 
it,  or  parboil  it  and  roaff  it.  In  this  Pickle  you  may  do  two  or 
three  Tongues,  or  a  Piece  of  Pork. 

To  make  Beef  Hams. 

VOU  muff  take  the  Leg  of  a  fat,  but  fmall  Beef,  the  fat  Scotch 
or  Welch  Cattle  is  heib,  and  cut  it  Ham  Fall, don.  Take  an 
Ounce  of  Bay-falt,  an  Ounce  of  Salt-petre,  a  Pound  of  common 
Salt,  and  a  Pound  of  coarfe  Sugar  (this  Quantity  for  about  four¬ 
teen  or  fifteen  Pounds  Weight,  and  fo  accordingly,  if  you  pickle 
the  whole  Quarter}  rub  it  with  the  above  ingredients,  turn  it  every 
Day,  and  bafte  it  well  wjth  the  Pickle  for  a  Month :  Take  it  out 
and  roll  it  in  Bran  or  Sawdufi,  then  hang  it  in  Wood-fmoke, 
where  there  is  but  little  Fire,  and  a  confcant  Smoke  for  a  Month  3. 
then  take  it  down,  and  hang  it  in  a  dry  Place,  not  hot,  and  keep 
it  for  Ufe.  You  may  cut  a  Piece  off  as  you  have  Oecafion,  and 
either  boil  it  or  cut  it  in  Ralhers,  and  broil  it  with  poached  Eggs, 
or  boil  a  Piece,  and  it  eats  fine  cold,  and  wall  fhiver  like  'Dutch 
Beef.  After  this  Beef  is  done,  you  may  do  a  thick  Brifcuit  of  Beef 
in  the  fame  Pickle.  Let  it  lay  a  Month,  rubbing  it  every  Day 
with  the  Pickle,  then  boil  it  till  it  is  tender,  hang  it  in  ^a  dry 
Place,  and  it  eats  finely  cold  cut  in  Slices  on  a  Plate.  It  is  a 
pretty  Thing  for  a  Side-difh,  or  for  Supper.  A  Shoulder  of  Mut¬ 
ton  laid  in  this  Pickle  a  Week,  hung  in  Wood-fmoke  two  or  three 
Days,-  and  then  boiled  with  Cabbage*  is  very  good. 
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To  make  Mutton  Hams. 

YOU  muff  take  a  Hind-Quarter  of  Mutton,  cut  it  like  a  Ham, 
take  one  Ounce  of  Salt-petre,  a  Pound  of  coarfe  Sugar,  a  Pound 
of  common  Salt 3  mix  them  and  rub  your  Ham,  lay  it  in  a  hollow 
Tray  with  the  Skin  downwards,  balte  it  every  Hay  for  a  Fort- 
nio-ht,  then  roll  it  in  Sawduil,  and  hang  it  in  the  Wood-fmoke  a 
Fortnight  3  then  boil  it,  and  hang  it  in  a  dry  Place,  and  cut  it  out 
in  Raiders.  It  don’t  eat  well  boiled,  but  eats  finely  broiled. 


To  male  Pork  Hams. 

YOU  muff  take  a  Fat  Hind-Quarter  of  Pork,  and  cut  off  a  fine 
Ham.  Take  an  Ounce  of  Salt-petre,  a  Pound  of  coaife  Sugar, 
and  a  Pound  of  common  Salt  3  mix  all  together,  and  rub  it  well 
Let  it  lye  a  Month  in  this  Pickle,  turning  and  bailing  it  every 
Day,  then  hang  it  in  Wood-fmoke  as  you  do  your  Beef  lira  dry 
Place,  fo  as  no  Heat  comes  to  it  3  and  if  you  keep  them  long,  hang 
them  a  Month  or  two  in  a  clamp  Place,  fo  as  they  will  be  mouldy, 
and  it  will  make  them  cut  fine  and  fhorL  Never  lay  thefe  Hams 
in  Water  till  you  boil  them,  and  then  boil  them  in  a  Copper,  if 
you  have  one,  or  the  biggeff  Pot  you  have.  Put  them  in  the 
cold  Water,  and  let  them  be  four  or  Live  Hours  before  they  boil. 

Skim  the  Pot  well  and  often,  till  it  boils.  If  it  is  a  very  large 

one,  two  Hours  will  boil  it  5  if  a  fmall  one,  an  Hour  and  a  Half 
will  do,  provided  it  be  a  great  while  before  the  Water  boils.  Take 
it  up  Half  an  Hour  before  Dinner,  pull  off  the  Skin,  and  throw 
Rafpings  finely  lifted  all  over.  Hold  a  red-hot  Ffre-ftiovel  over 
it,  and  when  Dinner  is  ready  take  a  few  Rafpings  in  a  Sieve  and 

lift  all  over  the  Dilh  3  then  lay  in  your  Ham,  and  with  your 

Finger  make  fine  Figures  round  the  Edge  of  the  Difh.  Be  lure 
to  boil  your  Ham  in  as  much  Water  as  you  can,  and  to  keep  it 
skimming  all  the  Time  till  it  boils.  It  mult  be  at  leait  four 
Hours  before  it  boils. 

This  Pickle  does  finely  for  Tongues,  afterwards  to  lye  in  it  a 
Fortnight,  and  then  hung  in  the  Wood-fmoke  a  Fortnight,  or  to 
boil  them  out  of  the  Pickle. 

York  fo  ire  is  famous  for  Hams ;  and  the  Reafon  is  this :  Their 
Salt  is  much  finer  then  ours  in  Loudon ,  it  is  a  large  clear  Salt, 
and  gives  the  Meat  a  fine  Flavour.  1  ufed  to  have  it  from  Maid- 
fng  in  Ejfex,  and  that  Salt  wall  make  any  Flam  as  fine  as  you  can 
defire.  It  is  by  much  the  bell  Salt,  for  faking  of  Meat.  A  deep 
hollow  Wooden  Tray  is  better  than  a  Pan,  becaufe  the  Pickle 
fwells  befit  about  it. 

When 
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When  you  broil  any  of  thefe  Hams  in  Slices  or  Bacon,  have 
fogne  boiling  Water  ready,  and  let  the  Slices  lay  a  Minute  or  two 
in  the  Water  •  then  broil  them,  it  takes  out  the  Salt,  and  makes 


them  cat  finer. 


To  made  Bacon. 


VPAKE  a  Side  of  Pork,  then  take  off  all  the  Infide  Eat,  lay  it  on 
"*■  a  long;  Board  or  Dreffer,  that  the  Blood  may  run  away,  rub  it 
well  with  good  Salt  on  both  Sides,  let  if  lye  thus  a  Week*  then 
take  a  Pint  of  Bay-fak,  a  Quarter  of  a  Pound  of  Salt-petre,  beat 
then  fine,  two  Pounds  of  coarfe  Sugar,  and  a  Quarter  of  a  Peck  of 
common  Salt.  Lay  your  Pork  in  fomething  that  will  hold  the 
Pickle,  and  rub  it  well, with  the  above  Ingredients.  Lay  the  skinny 
Side  downwards,  and  bade  it  every  Day  with  the  Pickle  for  a 
Fortnight  *  then  hang  it  in  Wood-fmoke  as  you  do  the  Beef,  ami 
afterwards  hang  it  in  a  dry  Place,  but  not  hot.  You  are  to  oh- 
ferve,  that  all  Hams  and  Bacon  Ihould  hang  clear  from  every 
Thing,  and  not  againft  a  Wall. 

Obferve  to  wipe  off  all  the  old  Salt  before  you  put  it  into  this 
Pickle,  and  never  keep  Bacon  or  Hams  in  a  hot  Rirchen,  or  in  a 
Room  where  the  Sun  comes.  Lt  makes  them  all  rufty. 

To  fave  potted  Birds?  that  begin  to  be  bad . 

T  HAVE  feen -potted  Birds  which  pave  come  a  great  Way,  often 
fmell  fo  bad,  that  no  Body  could  bear  the  Smell  for  the  Rank- 
nefs  of  the  Butter,  and  by  managing  them  in  the  following  Man¬ 
ner,  have  made  them  as  good  as  ever  was  eat.. 

Set  a  large  Sauce-pan  of  clean  Water  on  the  Fire  ;  when  it  boils, 
take  off  the  Butter  at  the  Top,  then  take  the  Fowls  out  one  by 
one,  throw  them  into  that  Sauce-pan  of  Water  Half  a  Minute, 
whip  it  out,  and  dry  it  in  a  clean  Cloth  infide  and  out  5  fo  do  all 
fill  they  are  quite  done.  Scald  the  Pot  clean  ;  when  the  Birds  are 
quite  cold,  feafon  them  with  Mace,  Pepper,  and  Salt  to  your 
Mind,  put  them  down  clofe  in  the  Pot,  and  pour  clarified  Butter 
over  them. 

Tdo  pickle  Mackrel,,  call'd ,  Caveach. 

pUT  your  Mackrel  into  round  Pieces,  and  divide  one  into  five 
^  or  fix  Pieces :  To  fix  large  Mackrel,  you  may  take  one  Ounce 
of  beaten  Pepper,  three  large  Nutmegs,  a  little  Mace,  and  a  Hand¬ 
ful  of  Salt.  Mix  your  Salt  and  beaten  Spice  together,  then  make 
two  or  three  Holes  in  each  Piece,  and  thruft  the  Seafoning  into 
the  Holes  with  your  Finger,  rub  the  Piece  all  over  with  the  Sea- 
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foning,  fry  them  brown  in  Oil,  and  let  them  Band  till  they  are 
cold;  then  put  them  into  Vinegar,  and  cover  them  with  Oil.  1  hey 
will  keep  well  covered  a  great  while,  and  are  delicious. 


CHAP.  XIV. 

Of  Pickling. 

To  pickle  Walnuts  Green, 

TAKE  the  larged  and  cleared  you  can  get,  pare  them  as  thin 
as  you  can,  have  a  Tub  of  Spring- Water  Hand  by  you,  and 
throw  them  m  as  you  do  them.  Put  into  the  W  ater  a  Pound  of  Bay- 
fait,  let  them  lye  in  that  Water  twenty -four  Hours,  take  them  out 
of  the  Water,  then  put  them  into  a  Stone  Jar,  and  between  every 
Layer  of  Walnuts,  lay  a  Layer  of  Vine  Leaves  at  the  Bottom  and 
Top,  and  fill  it  up  with  cold  Vinegar.  Let  them  hand  all  Night, 
then  pour  that  Vinegar  from  them  into  a  Copper  or  Bell-metal 
Skillet,  with  a  Pound  of  Bay -fait  $  fet  it  on  the  Fire,  let  it  boil, 
then  pour  it  hot  on  your  Nuts,  tie  them,  over  with  a  Woolen  Cloth, 
and  let  them  hand  a  Week  •  then  pour  that  Pickle  away,  rub  your 
Nuts  clean  with  a  Piece  of  Flannel ;  then  put  them  again  in  your 
Jar,  with  Vine-Leaves  as  above,  and  boil  frefh  Vinegar.  Put  into 
your  Pot  to  every  Gallon  of  Vinegar,  a  Nutmeg  lliced,  cut  four 
large  Races  of  Ginger,  a  Quarter  of  an  Ounce  of  Mace,,  the  fame 
of  Cloves,  a  Quarter  of  an  Ounce  of  whole  Black  Pepper,  the  like 
of  Ordlngal  Pepper  5  then  pour  your  Vinegar  boiling  hot  on  your 
Walnuts,  and  cover  them  with  a  Woolen  Cloth.  Let  it  Hand  three 
or  four  Days,  fo  do  two  or  three  Times  $  when  cold,  put  in  Half 
a  Pint  of  Mudard-feed,  a  large  Stick  of  Horfe-raddifh  diced,  tie 
them  down  clofe  with  a  Bladder,  and  then  with  a  Leather.  They 
will  be  fit  to  eat  in  a  Fortnight.  Take  a  large  Onion,  Rick  the 
Cloves  in,  and  lay  in  the  Middle  of  the  Pot.  If  you  do  them  for 
keeping,  don’t  boil  your  Vinegar,  but  then  they  will  not  be  Ft  to 
eat  under  fix  Months  *  and  the  next  Year  you  may  boil  the  Pickle 
this  Way.  They  will  keep  two  or  three  Years  good  and  firm. 

To  pickle,  Walnuts  White . 

HP  AKE  the  larged  Nuts  you  can  get,  juft  before  the  Shell  begins 
to  turn,  pare  them  very  thin  till  the  White  appears,  and  throw 
idem  into  Spring-water,  w  ith  a  Handful  of  Salt  as  you  do.  therm 
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Let  them  Hand  in  that  Water  fix  Hours,  lay  on  them  a  thin  Board 
to  keep  them  under  the  Water,  then  fet  a  Stew-pan  on  a  Charcoal 
Fire,  with  clean  Spring -water,  take  your  Nuts  out  of  the  other 
Water,  and  put  them  into  the  Stew-pan.  Let  them  fi  turner  four  or 
five  Minutes,  but  not  boil  3  then  have  ready  by  you  a  Pan  of 
Spring- water,  with  a  Handful  of  White  Salt  in  it,  for  it  with 
your  Hand  till  the  Salt  is  melted,  then  take  your  Nuts  out  of  the 
Stew-pan  with  a  Wooden  Ladle,  and  put  them  into  the-  cold  V\  a  - 
ter  and  Salt.  Let  them  Hand  a  Quarter  of  an  Hour,  lay  the-Board 
00  them  as  before $  if  they  are  not  kept  under  the  Liquor  they  will 
turn  black,  then  lay  them  on  a  Cloth,  and  cover  them  with  ano¬ 
ther  tO  dry  j  then  carefully  wipe  them  with  a  foft  Cloth,  put  them 
into  your  Jar  or  Glafs,  with  fome  Blades  of  Mace,  and  Nutmeg 
fliced  thin.  ■  Mix  your  Spice  between  your  Nuts,  and  pour  diftilled 
Vinegar  over  them  3  firll  let  your  Glafs  be  full  of  Nuts,  pour 
Mutton  Fat  over  them,  and  tie  a  Bladder,  and  then  aLeatner. 

To  pickle  Walnuts  Black* 

YOU  mult  take  large  full-grown  Nuts  at  their  full  Growth, 
before  they  are  hard,  lay  them  in  Salt  and  Water  $  let  them 
lye  two  Days,  then  fhift  them  into  frefh  Water  ^  let  them  lye  two 
Days  longer,  then  fhift  them  again,  and  let  them  lye  three  Days  - 
then  take  them  out  of  the  Water,  and  put  them  into  your  P*cL- 
ling-pot.  When  the  Pot  is  Half  full,  put  in  a  large  Onion  Buck 
with  Cloves.  To  a  Hundred  of  Walnuts,  put  in  Half  a  Pint  of 
Muftard-feed,  a  Quarter  of  an  Ounce  of  Mace,  Half  an  Ounce  of 
Black  Pepper,  Half  an  Ounce  of  All-fpice,  fix  Bay-Leaves,  ant.  a 
Stick  of  Horfe  -raddifh  •  then  fill  your  Pot,  and  pour  boiling 
Vir.egar  over  them.  Cover  them  with  a  Plate,  and  when  they  are 
cold,  tie  them  down  with  a  Bladder  and  Leather,  and  they  will  De 
fit  to  eat  in  two  or  three  Months.  The  next  Year,  if  any  remains, 
boil  up  your  Vinegar  again,  and  skim  it g  when  cold,  pour  it  over 
your  Walnuts.  This  is  by  much  the  bell.  Pickle  for  Ufe  ;  there¬ 
fore  you  may  add  more  Vinegar  to  it,  what  Quantity  you  pleale. 
If  you  pickle  a  great  many  Walnuts,  and  eat  them  fail,  make  your 
Pickle  for  a  Hundred  or'  two,  the  reft  keep  in  a  ftrong  Brine  ol 
Salt  and  Water  boiled  till  it  will  bear  an  Egg,  and  as  your  Pot 
empties,  fill  them  up  with  thofe  in  the  Salt  and  Water,  lake 

care  they  are  covered  with  Pickle.  . 

In  the  fame  Manner  you  may  do  a  fm after  Quantity  \  but  ft.  J'oti 
can  get  Rap  Vinegar,  ufe  that  inftead  of  bait  and  Water.  Do  Orem 
thus  3  put  your  Nuts  into  the  Pot  you  intend  to  pickle  mein  in^ 
throw  in  a  <mod  Handful  of  Sait,  and  fill  the  Pot  with  Rap  V  ine< 
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gar.  Cover  it  clofe,  and  let  them  ftand  a  Fortnight ;  then  pour 
them  out  of  the  Pot,  wipe  it  clean,  and  ju  ft  rub  the  Nuts  with  a 
coarfe  Cloth,  and  then  put  them  in  the  Jar  with  the  Pickle  as 
above.  If  you  have  the  beft  Sugar -Vinegar  of  your  own  making, 
you  need  not  boil  it  the  ft'rft  Year,  but  pour  it  on  cold  $  and  the 
next  Year,  if  any  remains,  boil  it  up  again,  skim  it,  put  freih 
Spice  to  it,  and  it  will  do  again. 

To  pickle  Gerkins. 

'"PAKE  what  Quantity  of  Cucumbers  you  think  fit  and  put  them 
in  a  Stone  Jar,  then  take  as  much  Spring- water  as  you  think 
will  cover  them  :  To  every  Gallon  of  Water,  put  as  much  Salt  as 
will  make  it  bear  an  Egg  5  let  it  on  the  Fire,  and  let  it  boil  two  or 
three  Minutes,  then  pour  it  on  the  Cucumbers  and  cover  them  with 
a  Woolen  Cloth,  and  over  that  a  Pewter  Difh  5  tie  them  down 
clofe,  and  let  them  ftand  twenty-four  Hours,  then  take  them'  out, 
lay  them  in  a  Cloth,  and  another  over  them  to  dry  them.  W  hen 
they  are  pretty  dry,  wipe  your  Jar  out  with  a  dry  Cloth,  put  your 
Cucumbers  in,  and  with  them  a  little  Dill  and  Fennel,  a  very- 
fmall  Quantity.,  -'For  the  Pickle,  to  every  three  Quarts  of  Vinegar, 
one  Quart  of  Spring-' water,  till  you  think  you  have  enough  to 
cover  them  •  put  in  a  Little  Bay-falt  and  a  little  White  Salt,  but 
not  too  much.  Yo  every  Gallon  of  Pickle,  put  one  Nutmeg  cut  in 
Quarters,  a  Quarter  of  an  Ounce  of  Cloves,  a  Quarter  of  an  Ounce 
oi  Mace,  a  Quarter  of  an  Ounce  of  Whole  Pepper,  and  a  large 
Race  of  Ginger  iliced  $  boil  all  tbefe  together  in  a  Bell-metal  or 
Copper  Pot,  pour  it  boiling  hot  on  your  Cucumbers,  and  cover 
them  as  before.  .  Let  them  ftand  two  Days,  then  boil  your  Pickle 
again,  and  pour  it  on  as  before,  do  fo  a  third  Time  •  when  they  are 
cold  cover  therewith  a  Bladder  and  then  a  Leather.  Mind  always 
to  keep  your  Pickles  clofe  cover’d,  and  never  take  them  out  with 
any  Thing  but  a  Wooden  Spoon,  or  one  for  the  Purpofe.  This 
Pickle  will  cio  the  next  Year,  only  boiling  it  up  again. 

You  are  to  obferyeto  put  the  Spice  in  the  Jar  with  the  Cucum¬ 
bers,  aiM  only  boil  the  Vinegar,  Water  and  Salt,  and  pour  over 
them.  1  he  boiling  of  your  Spice  in  all  Pickles  fpoils  them,  and 
lofes  the  fine  Flavour  of  the  Spice. 

'To  pickle  large  Cucumbers  in  Slices . 

*~V  AKEjhe  large  Cucumbers  before  they  are  too  ripe,  (lice  them 
the  Thicknefs  of  Crown-pieces  in  a  Pewter  Difh  :  To  every 
Dozen  of  Cucumbers  flice  two  large  Onions  thin,  and  fo  on  till 
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you  have  filled  yonr  DiDi,  with  a  Handful  of  Salt  between  every 
Row  ^  then  cover  them  with  another  Pewter  DiDi,  and  let  them 
ftand  twenty -four  Hours,  then  put  them  in  a  Cullender,  and  let 
them  drain  very  well  ^  put  them  into  a  Jar,  cover  them  over  with 
White  Wine  Vinegar,  and  let  them  Hand  four  Hours  -  pour  the 
Vinegar  from  them  into  a  Copper  Sauce -pan,  and  boil  it  with  a 
little  Salt $  put  to  the  Cucumbers  a  little  Mace,  a  little  whole  Pep¬ 
per,  a  large  Race  of  Ginger  Diced,  and  then  pour  the  boiling 
Vinegar  on.  Cover  them  clofe,  and  when  they  are  cold,  tig  them 
down.  They  will  be  fit  to  eat  in  two  or  three  Days. 


To  pickle  Afparagus. 

TAKE  the  largeft  Afparagus  you  can  get,  cut  off  the  white 
A  ..puds-,  and  walk  the  green  Ends  in  Spring -water,  then  put 
them  in  another  clean  Water,  and  let  them  lye  two  or  three  Hours 
in  it  5  then  have  a  large  broad  Stew-pan  full  of  Spring- water, 
With  a  good  large  Handful  of  Salt  $  fet  it  on  the  Fire  and  when 
it  boils  put  in  the  Grafs,  not  tied  up,  but  loofe,  and  not  too  many 
at  a  Time,  for  fear  you  break  the  Heads.  Juft  fcald  them,  and  no 
more,  take  them  out  with  a  broad  Skimmer,  and  lay  them  on  a 
Cloth  to  cool.  Then  for  your  Pickle  :  To  a  Gallon  of  Vinegar 
put  one  Quart  of  Spring- water,  and  a  Handful  of  Bay-falt  ;  let 
them  boil,  then  put  your  Afparagus  in  your  Jar  ;  to  a  Gallon  of 
Pickle,  two  N  utmegs,  a  Quarter  of  an  Ounce  of  Mace,  the  fame 
of  whole  White  Pepper,  and  pour  the  Pickle  hot  over  them.  Co¬ 
ver  them  whth  a  Linnen  Cloth  three  or  four  Times  double,  let 
them  ftand  a  Week  and  boil  the  Pickle.  Let  them  ftand  a  Week 
longer,  boil  the  Pickle  again,  and  pour  it  on  hot  as  before.  When 
they  are  cold,  cover  them  up  clofe  wdth  a  Bladder  and  Leather. 


To  pichle  Peaches. 

HPAKE  your  Peaches  when  they  are  at  their  full  Growth,  juft 
before  they  turn  to  be  ripe  $  be  fure  they  are  not  bruifed  j 
then  take  Spring- water,  as  much  as  you  think  will  cover  them ; 
make  it  fait  enough  to  bear  an  Egg,  with  Bay  and  common  Salt, 
an  equal  Quantity  each }  then  put  in  your  Peaches,  and  lay  a 
thin  Board  over  them  to  keep  them  under  the  Water.  Let  them 
ftand  three  Days,  and  then  take  them  out  and  wipe  them  very 
carefully  with  a  fine  foft  Cloth,  and  lay  them  in  your  Glafs  or  Jar, 
then  take  as  much  White  Wine  Vinegar,  as  will  fill  your  Glafs  or 
Jar  :  To  every  Gallon  put  one  Pint  of  the  belt  well  made  Muftard, 
two  or  three  Heads  of  Garlick,  a  good  deal  of  Ginger  Diced,  Half 
an  Ounce  of  Cloves,  Mace,  and  Nutmeg  j  mix  your  Pickle  well 
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together,  and  pour  over  your  Peaches.  Tie  them  clofe  with  a 
Bladder  and  Leather,  they  will  be  fit  to  eat  in  two  Months.  You 
taay  with  a  fine  Penknife  cut  them  a-crofs,  take  out  the  Stone,  fill 
them  with  made  Muftard  and  Garlick,  and  Horfe-raddiih,  and 
Ginger  5  tie  them  together. 


1*0  pickle  Raddifh-Fods. 

A/f  AKE  a  flrong  Pickle,  with  cold  Spring- water  and  Bay-falt, 
-LYa  flrong  enough  to  bear  an  Egg,  then  put  your  Pods  in,  and 
lay  a  thin  Board  on  them,  to  keep  them  under  Water.  Let  them 
flatid  ten  Days,  then  drain  them  in  a  Sieve,  and  lay  them  on  a 
Cloth  to  dry  5  then  take  White  Wine  Vinegar,  as  much  as  yon 
think  will  cover  them,  boil  it,  and  put  your  Pods  in  a  jar,  with 
Ginger,  Mace,  Cloves,  and  Jamaica  Pepper.  Pour  your  Vinegar 
boiling  hot  on,  cover  them  with  a  coarfe  Cloth,  three  or  four 
Times  double,  that  the  Steam  may  come  through  a'  little,  and  let 
them  Hand  two  Days.  Repeat  this  two  or  three  Times ;  when  it 
is  cold,  put  in  a  Pint  of  Multard-feed,  and  fome  Horfe-raddiih  5 
cover  it  clofe. 
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To  pickle  French  Beans. 

ICKLE  your  Beans  as  you  do  the  Gerkins. 


To  pickle  Cauliflowers. 

^PAKE  the  largeft  and  fined:  you  can  get,  cut  them  in  little 
"*•  Pieces,  or  more  properly  pull  them  into  little  Pieces,  pick 
flie  fmall  Leaves  that  grow  in  the  Flowers  clean  from  them  ;  then 
have  a  broad  Stew-pan  on  the  Fire  with  Spring- water,  and  when 
it  boils,  put  in  your  Flowers,  with  a  good  Handful  of  white  Salt, 
and  juft  let  them  boil  up  very  quick  be  fure  you  don’t  let  them 
boil  above  one  Minute  $  then  take  them  out  with  a  broad  Slice, 
lay  them  on  a  Cloth  and  cover  them  with  another,  and  let  them 
lye  till  they  are  quite  cold.  Then  put  them  in  your  wide-mouth’d 
Bottles,  with  two  or  three  Blades  of  Mace  in  each  Bottle,  and  a 
E  utoieg  fiiced  thin  •  then  fill  up  your  Bottles  with  dillilled  Vine¬ 
gar,  cover  them  over  with  Mutton  Fat,  over  that  a  Bladder,  and 
then  a  Leather.  Let  them  Hand  a  Month  before  you  open  them. 

ff  you  find  the  Pickle  fade  fweet,  as  may  be  it  will,  pour  off  the 
Y  megar,  and  put  frejh  in,  the  Spice  will  do  again.  In  a  Fort* 


made  Plain  and  Eafy.  26$ 

night,  they  will  be  fit  to  eat.  Obferve  to  throw  them  out  of  the 
boiling  Water  into  cold,  and  then  dry  them.. 

To  pickle  Beat- Root 

QET  a  Pot -of  Spring -water  on  the  Fire,  when  it  boils,  put  lit 
^  your  Beats,  and  let  them  boil  till  they  are  tender,  then  peel 
them  with  a  Cloth,  and  lay  them  in  a  Stone  Jar  5  take  three 
Quarts  of  Vinegar,  two  of  Spring-  water,  and  fo  do  till  you  think 
you  have  enough  to  cover  your  Beats.  Puf  your  Vinegar  and  Wa¬ 
ter  in  a  Pan,  and  Salt  to  your  Tafte  •  fbir  it  well  together,  till 
the  Salt  is  all  melted,  then  pour  them  on  the  Beats,  and  cover  it 
With  a\B ladder.  Do  not  boil  the  Pickle. 


To  pickle  White  Plumbs.. 

TAKE  the  large  White  Plumbs,  and  if  they  have  Stalks,  let 
them  remain  on  5  and  do  them  as  you  do  your  Peaches. 


To  pickle  Neftarines  and  Apricots, 


TH  E  Y  are  done  the  fame  as  the  Peaches.  All  thefe  flrong 
Pickles  will  wafte  with  the  keeping,  therefore  you  mult  ftlf 
them  up  with  cold  Vinegar. 


To  pickle  Onions. 

K  E  your  Onions  when  they  are  dry  enough  to  lye  up  in 
^  .your  Houfe,  fuch  as  are  about  as  big  as  a  large  Walnut?  p  or 
you.  may  do  fume  as  fmall  as  you  pleafe.  Take  oft’  only  the  out¬ 
ward  dry  Coat,  then  boil  them  in  one  Water  without  fhifting,  till 
they  begin  to  grow  tender,  then  drain  them  through  a  Cullender, 
and  let  them  cool $  as  foon  as  they  are  quite  cold,  flip  off  two  out¬ 
ward  Coats  or  Skins,  flip  them  till  they  look  white  from  each  other, 
rub  them  gently  with  a  fine  foft  Linnen  Cloth,  and  lay  them  on  a 
Cloth  to  cool.  When  this  is  done,  put  them  into  wide -mouth'd 
Glaffes,  with  about  fix  or  eight  Bay -Leaves.  To  a  Quart  of 
Onions,  a  Quarter  of  an  Ounce  of  Mace,  two  large  Races  of 
Ginger  Bleed  ;  all  thefe  Ingredients  mu  ft  be  interfperfed  here  and 
there,  in  the  Glades  among  the  Onions,  then  boil  to  each  Quart 
of  Vinegar  two  Ounces  of  Bay -fait,  skim  it  well  as  the  Skim 
rifes,  and  let  it  Band  till  it  is  cold  3  then  pour  it  into  the  Glafs, 
cover  it  clofe  with  a  wet  Bladder  dipped  in  Vinegar,  and  tie 
them  down.  They  will  eat  well,  and  look  white.  As  the  Pickle- 
waftes,  fill  them  with  cold  Vinegar. 
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To  fickle  Lemons. 

*"pAKE  twelve  Lemons,  fcrape  them  with  a  Piece  of  broken 
Glafs,  then  cut  them  crofs  in  two,  four  Parts  downright,  but 
not  quite  through,  but  that  they  will  hang  together  $  then  put  in 
as  much  Salt  as  they  will  hold,  rub  them  well,  and  ftrew  them 
over  with  Salt.  Let  them  lye  in  an  earthen  Difh  for  three  Days, 
and  turn  them  every  Day,  then  flit  an  Ounce  of  Ginger  very  thin, 
and  falted  for  three  Days,  twelve  Cloves  of  Garlick,  parboiled  and 
falted  three  Days,  a  faiall  Handful  of  Muftard  -  feeds  bruifed  and 
fearched  through  a  Hair- he ve,  and  fome  Red  India  Pepper  ;  take 
your  Lemons  out  of  the  Salt,  fqueeze  them  very  gently,  put  them 
into  a  Jar,  with  the  Spice  and  Ingredients,  and  cover  them  with 
the  bell  White  Wine  Vinegar.  Stop  them  up  very  clofe,  and  in  a 
Month’s  Time  they  will  be  fit  to  eat. 

To  fickle  Muflirooms  IVhite. 

'T'AKE  fmall  Buttons,  cut  and  prime  them  at  the  Bottom,  wafh 
them  with  a  Bit  of  Flannel  through  two  or  three  Waters, 
then  fet  on  the  Fire  in  a  Stew-pan  Spring -water,  and  a  fmall 
Handful  of  Salt  5  when  it  boils,  pour  your  Muihrooms  in.  Let  it 
boil  three  or  four  Minutes  $  then  throw  them  into  a  Cullender,  lay 
them  on  a  Linnen  Cloth  quick,  and  cover  them  with  another. 

To  make  Pickle  for  Muihrooms. 

HPAKE  a  Gallon  of  the  heft  Vinegar,  put  it  into  a  cold  Still : 

A  To  every  Gallon  of  Vinegar,  put  Half  a  Pound  of  Bay-falt,  a 
Quarter  of  a  Pound  of  Mace,  a  Quarter  of  an  Ounce  of  Cloves,  a 
Nutmeg  cut  into  Quarters,  keep  the  Top  of  the  Still  covered 
with  a  wet  Cloth.  As  the  Cloth  dries,  put  on  a  wet  one  3  don’t 
let  the  Fire  be  too  large,  left  you  burn  the  Bottom  of  the  Still 
Draw  it  as  long  as  you  tafte  the  Acid,  and  no  longer.  When  you 
fill  your  Bottles,  put  in  your  Muflirooms,  here  and  there  put  in  a 
few  Blades  of  Mace,  and  a  Slice  of  Nutmeg  ;  then  fill  the  Bottle 
with  Pickle,  and  melt  fome  Mutton  Fat,  ftrain  it,  and  pour  over 
if.  It  will  keep  them  better  than  Oil. 

You  muft  put  your  Nutmeg  over  the  Fire  in  a  little  Vinegar, 
and  give  it  a  boil.  While  it  is  hot,  you  may  flice  it  as  you  pleafe. 
When  it  rs  cold,  it  will  not  cut  5  for  it  will  crack  to  Pieces. 

Note,  In  the  19th  Chapter,  at  the  End  of  the  Receipt  for 
making  Vinegar,  you  will  fee  the  beft  Way  of  pickling  Mufli¬ 
rooms,  only  they  will  not  be  fo  white. 

To 
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To  fickle  Codlings* 

VSTHEN  you' have  greened  them  as  you  do  your  Pippins,  and. 

they  are  quite  cold,  with  a  frnall  Scoop  very  carefully  take 
off  the  Eye  as  wdiole  as  you  can,  fcoop  out  the  Core,  put  in  a 
Glove  of  Garlick,  fill  it  up  with  Muftard -feed,  lay  on  the  Eve 
again,  and  put  them  in  your  Glades,  with  the  Eye  upper  moll. 
Put  the  fame  Pickle  as  you  do  to  the  Pippins,  and  tie  them  down 
clofe. 

To  pickle  Red  Currants* 

*jpH£Y  are  done  the  fame  Way  as  Barberries, 


To  pickle  Fennel. 

QET  Spring- water  on  the  Fire,  with  a  Handful  of  Salt  •  when 
it  boils,  tie  your  Fennel  in  Bunches,  put  them  into  the  Water, 
juft  give  them  a  fcald,  lay  them  on  a  Cloth  to  dry  •  when  cold, 
put  it  in  a  Glafs,  with  a  little  Mace  and  Nutmeg,  fill  it  with  cold 
Vinegar,  lay  a  Bit  of  green  Fennel  on  the  Top,  and  over  that  a 
Bladder  and  Leather. 

To  pickle  Grapes. 

/PJ.ET  Grapes  at  the  full  Growth,  but  not  ripe,  cut  them  in 
imall  Bunches  lit  for  garnifhing,  put  them  in  a  Stone  Jar, 
with  Vine -Leaves  between  every  Layer  of  Grapes;  then  take  as 
much  Spring -water  as  you  think  will  cover  them,  put  in  a  Pound 
of  Bay-falt,  and  as  much  White  Salt  as  will  make  it  bear  an  Egg. 
Dry  your  Bay-falt  and  pound  it,  it  will  melt  the  fooner,  put  it 
into  a  Bell- metal,  or  Copper  Pot,  boil  it  and  skim  it  very  well  5 
as  it  boils,  take  all  the  black  Scum  off,  but  not  the  white  Skim. 
When  it  has  boiled  a  Quarter  of  an  Hour,  let  it  Hand  to  cool  and 
fettle  *  when  it  is  almoft 1  cold,  pour  the  clear  Liquor  on  the 
Grapes,  lay  Vine- Leaves  on  the  Top,  tie  them  down  clofe  with  a 
Linnen  Cloth,  and  cover  them  with  a'Difh.  Let  them  Hand  twen¬ 
ty-four  Hours,  then  take  them  out,  and  lay  them  on  a  Cloth,  cover 
them  over  with  another,  let  them  be  dried  between  the  Cloths, 
then  take  two  Quarts  of  Vinegar,  one  Quart  of  Spring- water,  and 
one  Pound  of  coarfe  Sugar.  Let  it  boil  a  little  while,  skim  it  as 
it  boils  very  clean,  let  it  ftand  till  it  is  quite  cold,  dry  your  Jar 
with  a  Cloth,  put  frefh  Vine- Leaves  at  the  Bottom,  and  between, 
entry  Bunch  of  Grapes,  and  on  the  lop  ;  then  pour  the  Clear  oft* 
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the  Pickle  on  the  Grapes,  fill  your  Jar  that  the  Pickle  n*ay  be 
above  the  Grapes,  tie  a  thin  Bit  of  Board  m  a  Piece  ox  Flannel, 
lay  it  on  the  Top  of  the  Jar  to  keep  the  Grapes  uncier  the  I  ickle, 
tie  them  down  with  a  Blander,  and  then  a  Leathei  ^  take  them 
out  with  a  Wooden  Spoon.  Be  fure  to  make  Picnic  enough  to 

cover  them. 

To  pickle  Barberries. 

TAKE  of  White  Wine  Vinegar  and  Water,  of  each  an  equal 
Quantity  :  To  every  Quart  of  this  Liquor,  put  in  Half  a  Pound 
of  Sixpenny  Su^ar,  then  pick  tiie  word  of  your  Barbenies,  and  put 
into  this  Liquor,  and  the  bed  into  Glades ;  then  boil  your  Pickle 
with  the  word  of  your  Barberries,  and  skim  it  very  clean.  Boil 
it  till  it  looks  of  a  fine  Colour,  then  let  it  dand  to  be  cold  before 
ywi  drain;  then  drain  it  through  a  Cloth,  wringing  it  to  get  all 
the  Colour  you  can  from  the  Barberries.  Let  it  dand  to  cool  and 
fettle,  then  pour  it  clear  into  the  Glades  in  a  little  of  the  Pickle, 
boil  a  little  Fennel  ;  when  cold,  put  a  little  Bit  at  the  Top  of  the 
Pot  or  Glafs,  and  cover  it  clofe  with  a  Bladder  and  Leather,  1  o 
every  Half  Pound  of  Sugar,  put  a  Quarter  of  a  Pound  of  White 
Salt. 

To  pickle  Red  Cabbage. 

SLICE  the  Cabbage  thin,  put  to  it  .Vinegar  and  Salt,  and  an 
Ounce  of  AILfpice  cold  ♦  cover  it  clofe,  and  keep  it  for  Ufe. 
It  is  a  Pickle  of  little  Ufe,  but  for  garniihing  of  Lillies,  Sallads 
and  Pickles,  though  forne  People  are  fond  of  it. 

To  pickle  Golden  Pippins. 

T'AKE  the  fined  Pippins  you  can  get,  free  from  Spots  and 
T  Brinies,  put  them  into  a  Preferving-pan  of  cold  Spring  -  water, 
and  let  them  on  a  Charcoal  Fire.  Keep  them  turning  with  a 
Wooden  Spoon,  till  they  will  peel  3  do  not  let  them  boil.  When 
they  are  boiled,  peel  them,  and  put  them  into  the  Water  again, 
with  a  Quarter  of  a  Pint  of  the  bed  Vinegar,  and  a  Quarter  of  an 
Ounce  of  Ahum,  cover  them  very  clofe  with  a  Pewter -dilh,  and 
let  them  on  the  Charcoal  Fire  again,  a  flow  Fire  not  to  boil.  Let 
them  dand,  turning  them  now  and  then  till  they  look  green, 
then  take  them  out,  and  lay  them  on  a  Cloth  to  cool ;  when  cold, 
make  your  Pickle  as  for  the  Peaches,  only  indead  of  ma  de  Muf- 
tard,  this  mud  be  Mudard  -  feed  whole.  Cover  them  clofe,  and 
keep  them  for  Ufe.. 
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To  pi  die  Stertion-buds'  and  Limes,  you  pick  them  oj 
the  Lime-Trees  in  the  Summer ; 

HpAKE  new  Stertion- feeds  or  Limes,  pickle  them  when  large. 
L  have  ready  "Vinegar,  with  what  Spice  you  pleafe,  throw  them 
in,  and  flop  the  Bottle  clofe. 

To  fickle  Oyfters,  Cockles  and  Muflels. 

'np  ARE  two  Hundred  of  Oyfters,  the  neweft  and  beft  you  can 
L  p-et,  be  careful  to  fave  the  .Liiqnor  in  iome  Pan  as  }ou  open 
them,  dcut  off  the  black  Verge,  favmg  the  reft,  put  them  into  tneir 
own  Liquor,  then  put  ail  the  Liquor  and  Gyfteis  into  a  Kettle, 
boil  them  about  Half  an  Hour,  on  a  very  gentle  Fire,  do  them 
very  Howdy  skimming  them  as  the  Scum  riles,  then  taice  them 
oft  the  Fire,  take  out  the  Oyfters,  ftrain  die  Liquor  through  a 
fine  Cloth,  then  put  in  the  Oyfters  again  ^  tnen  take  out  a  I  mt  of 
the  Liquor  whiift  it  is  hot,  put  thereto  three  Quarters  01  an  Ounce 
of  Mace,  and  Half  an  Ounce  of  Cloves.  Juft  give  it  one  Boil, 
then  put  it  to  the  Oyfters,  and  ftir  up  the  Spices  well  among  the 
Oyfters,  then  put  in  about  a  Spoonful  ot  Salt,  three  Quarters  oc  a 
Pint  of  the  beft  White  Wine  Vinegar,  and  a  Quarter  of  an  Ounce 
of  Whole  Pepper  j  then  let  them  ftand  till  they  oe  cold,  then  put 
the  Oyfters  as  many  as  you  well  can  into  a  Barrel,  put  m  as  rnuch 
Liquor  as  the  Barrel  will  hold,  let!,, ,j  them  fettle  a  while,  and 
they  will  foon  be  fit  to  eat,  or  you  "may  put  them  into  Stone  j.-us, 
cover  them  clofe  with  a  Bladder  and  Leather,  and  be  fare  they  oe 
quite  cold  before  you  cover  them  up.  T-hus  do  Cockles  and  Qiu 
fels,  only  this,  Cockles  are  fmall,  and  to  this  Spice  you  ropic  nave 
at  lea  ft  two  Quarts,  nor  is  there  any  Thing  to  pick  orr  tnem 
Muflels  you  muft  have  two  Quarts,  take  great  care  to  pick  the  Crab 
out  under  the  Tongue,  and  a  little  Fus  which  grows  at  me  Loot 
of  the  Tongue.  The  two  latter,  Cockles  and  Muflels,  mu  it  be 
walked  in  feveral  Waters,  to  clean  them  from  the  Grit,  put  them 
in  a  Stew-pan  by  themfelves  5  cover  them  clofe,  and  when  they 
are  open,  pick  them  out  of  the  Shells  and  ftrain  tne  Liquor, 

To  pickle  young  Suckers,  or  young  Artichokes, 
before  tide  Leaves  are  hard. 

TAKE  young  Suckers,  pare  them  very  nicely,  an  the  hard 
*  Ends  of  the  Leaves  and  Stalks,  juft  fcald  them  in  Salt  and 
Water,  and  when  they  are  cold  put  them  into  little  Glab  i*mp, 
with  two  or  three  Blades  of  large  Mace  and  a  Nutmeg  lUcea  ttun 
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fill  them  either  with  diftilled  Vinegar,  or  the  Sugar  Vinegar  of 
your  own  making,  with  Half  Spring-water. 

To  pickle  Artichoke -Bottoms. 

*DOIL  Artichokes  till  you  can  pull  the  Leaves  off,  then  take  off 
the  Chokes,  and.  cut  them  from  the  Stalk  3  take  great  Care 
you  don’t  let  the  Knife  touch  the  Top,  throw  them  into  Salt  and 
"Water  for  an  Hour,  then  take  them  out  and  lay  them  on  a  Cloth 
to  drain,  then  put  them  into  large  w ide -mouth’d  Glaffes,  put  a 
little  Mace  and  fliced  .Nutmeg  between,  fill  them  either  with  dif- 
tilled  Vinegar,  or  your  Sugar  Vinegar  and  Spring -water  •  cover 
them  with  Mutton  Fat  try’d,  and  tie  them  down  with  a  Bladder 
and  Leather.  ,  V 


T 


To  pickle  Samphire. 


AKE  the  Samphire  that  is  green,  lay  it  in  a  clean  Pan,  throw 
two  or  three  Handfuls  of  Salt  over,  and  cover  it  with  Spring- 
water.  Let  it  lye  twenty -four  Flours,  then  put  it  into  a  clean  Brafs 
Sauce-pan,  throw  in  a  Handful  of  Salt,  and  cover  it  with,  good 
Vinegar.  Cover  the  Pan  clofe,  and  fet  it  over  a  very  flow  Fire  * 
let  it  Band  till  it  is  juft  green  and  crifp,  then  take  it  off  in  a  Mo¬ 
ment,  ror  if  it  Bands  to  be  loft  it  is  fpoiled  •  put  it  in  your  Pick- 
ling-pot,  and  cover  it  clofe.  When  it  is  cold,'  tie  it  down  with  a 
Jbiauder  and  Lest  tier,  ana  keep  it  for  fjfe.  Or  you  may  keep  it 
-11  .the  Year,  in  a  very  ftrong  Brine  of  Salt  and  Water,  and  throw 
it  into  Vinegar  juft  before  you  life  it. 

Elder- Shoots,  in  Imitation  of  Bamboo. 

Hj  AKE  the  largeii  arid  youngeft  Shoots  of  Elder,  which  put  out 
/  ln  the  Middle  of  May,  the  middle  Stalks  are  mo  ft  tender  and 
higgeft  •  tive  iniau.  ones  not  worth  doing.  Peel  off  the  outward 
P,el  or  Skin,  and  lay  them  in  a  ftrong  Brine  of  Salt  and  Water  for 
cne  Night,  then  dry  them  in  a  Cloth,  "Piece  by  Piece.  In  the  mean 
Time,  make  your  Pickle  of  Half  White  Wine,  and  Half  Beer  Vine- 
“  *  To  each  Quart  of  Pickle,  you  muft  put  an  Ounce  of  White 
fed  Pepper,  an  Ounce  of  Ginger  fliced,'  a  little  Mace,  and  a 
iew  Corns  01  ‘Jamaica  Pepper,  When  the  Spice  has  boiled  in  the 
Pickle,  pour  it  hot  upon  the  Shoots,  flop  them  clofe  immediately, 
ana  fet  the  Jar  two  Hours  before  the  Fire,  turning  it  often.  It  is 
as  good  a  Way  of  greening  Pickles,  as  often  boiling;  or  you  may 
bod  the  Pickle  two  or  three  Times,  and  pour  it  on  boiling  hot, 
j’jii.  as  3  on  pi  cafe,  if  you  make  the  Pickle  of  the  Sugar  Vinegar, 

you 
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You  mull  let  one  Half  be  Spring- Water.  You  have  the  Receipt  for 
this  Vinegar,  in  the  19th  Chapter. 

Rules  to  be  obferved  in  Pickling. 

A  LWAY  S  ufe  Stone  jars  for  all  Sorts  of  Pickles,  that  require  hot 
^  Pickle  to  them.  1  he  firft  Charge  is  the  lead,  for  thefe  not  only 
laft  longer,  but  keep  the  Pickle  better  •  for  Vinegar  arid  Salt  will 
penetrate  through  all  earthen  Veflels,  Stone  and  Glafs  is  the  only 
Thing  to  keep  Pickles  in.  Be  fure  never  to  put  your  Hands  in  to 
take  Pickles  out,  it  will  foon  fpo.il  it.  The  bed  Way  is,  to  every 
Pot  tie  a  Wooden  Spoon  full  of  little  Holes,  to  take  the  Pickles 
out  wkh. 


C  H  A  P.  XV. 

0/  '  making  CAKE  3, 

To  make  a  Rich  Cake. 

ALiL  four  rounds  of  Flour  well  dried  and  lifted,  feven  Pounds 
of  Currants  wadied  and  rubbed,  fix  Pounds  of  the  bed  frefh 
Butter,  ivvo  founds  of  J-or  dsn  Almonas  blanched,  and  beaten  with 
Orange- dower  Water  and  Sack  till  they  are  fine,  then  take  four 
Pounds  of  Eggs,  put  Half  the  Whites  away,  three  Pounds  of  double- 
renned  Sugai  oeaten  and  lifted,  a  Quarter  of  an  Ounce  of  Mace, 
the  fame  of  Cloves  and  Cinnamon,  three  large  Nutmegs,  all  beaten 
line,  a  little  Ginger,  Half  a  Pint  of  Sack,"'  Half  a  Pint  of  right 
±->enoh  Liana y,  Sweet-Meats  to  your  liking,  they  mud  be  Orange 
Lemon,  *nd  Citron.  Work  your  Butter  to  a  Cream  with  your 
Hands^ before  any  of  your  Ingredients  are  in,  then  put  in  your  Sugar 
and  mix  it  well  together*  let  your  Eggs  be  well  beat  and  drained 
through  a  uievc,  work  in  your  Almonds  fird,  then  put  in  your 
^ggs,  oeat  mem  all  together  till  they  look  white  and  thick,  then 
put  m  your  oack,'  Brandy  and  Spices,  fhake  your  Flour  in  by  I)e- 
giees,  and  wueji  your  Oven  is  ready,  put  in  your  Currants  and 
Sweet-Meats  as  you  put  it  in  your  Hoop._  It  will  take  four  Hours 
baking  m  a  quick  Oven.  You  mud  keep  it  beating  with  your  Hand 
all  tne  while  you  are  mixing  of  it,  and  when  your  Currants  are 
well  walked  and  cleaned,  let  them  be  kept  before"  the  Fire  fo  that 

they'  may  go  warm  into  your  Cake.  This  Quantity  will  bake 
belt  m  two  Hoops, 
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To  Ice  a  Great  Cake. 

*~pAKE  flie  Whites  of  twenty-four  Eggs,  and  a  Pound  of  double- 
d  refin’d  Sugar  beat  and  lifted  fine  ^  mix  both  together  in  a 
deep  earthen  Pan,  and  with  a  Wisk  wisk  it  well  for  two  or  three 
Hours  together  till  it  looks  white  and  thick,  then  with  a  thin 
broad  Board  or  Bunch  of  Feathers  fpread  it  all  over  the  Top  and 
Sides  of  the  Cake  ;  fet  it  at  a  proper  Biftance  before  a  good  clear 
Eire,  and  keep  turning  it  continually  for  fear  of  its  changing 
Colour  ^  but  a  cool  Oven  is  belt,  and  an  Hour  will  harden  it.  You 
may  perfume  the  Icing  with  what  Perfume  you  pleafe. 

To  make  a  Pound  Cake. 

'T'AKE  a  Pound  of  Butter,  beat  it  in  an  earthen  Pan  with  your 
Hand  one  Way,  till  it  is  like  a  fine  thick  Cream*  then  have 
ready  twelve  Eggs,  but  Half  the  Whites  $  beat  them  well,  and 
beat  them  up  with  the  Butter,  a  Pound  ot  Flour  beat  in  it,  a  Pound 
of  Sugar,  and  a  few  Carraways.  Beat  it  all  well  together  for  an 
Hour  with  s your  Hand,  or  a  great  Wooden.  Spoon,  butter  a  Pan 
and  put  it  in,  and  then  bake  it  an  Hour  in  a  quick  Oven. 

For  Change,  you  may  put  in  a  Pound  of  Currants  clean  wafhed 
and  picked. 

To  make  a  cheap  Seed  Cake. 

O  U  muft  take  Half  a  Peck  of  Flour,  a  Pound  and  a  Half  of 
Butter,  put  it  in  a  Sauce-pan  wdth  a  Pint  of  new  Milk,  let  it 
on  the  Fire,  take  a  Pound  of  Sugar,  Half  an  Ounce  of  All-fpice 
beat  fine,  and  mix  them  with  the  Flour.  When  the  Butter  is 
melted,  pour  the  Milk  and  Butter  in  the  Middle  of  the  Flour,  and 
work  it  up  like  Paft'e.  Pour  in  with  the  Milk  Half  a  Pint  of  good 
Ale  Yeaft,  fet  it  before  the  Fire  to  rife,  juft  before  it  goes  to  the 
Oven.  Either  put  in  fome  Currants  or  Carraway-feeds,  and  bake 
it  in  a  quick  Oven.  Make  it  into  two  Cakes.  They  will  take  an 
Hour  and  a  Elalf  baking. 


To  make  a  Butter  Cake. 

V  OU  muft  take  a  Biili  of  Butter,  and  beat  it  like  Cream  with 
■*-  your  Hands,  two  Pounds  of  fine  Sugar  well  beat,  three  Pounds 
of  Flour  'Well  dried,  and  mix  them  in  with  the  Butter,  twenty-four 
Eggs,  leave  out  Half  the  Whites,  and  then  beat  all  together  for  an 
Hour.  Jult  as  you  are  going 5  to  put  it  into  the  Oven,  put  in  a 
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Quarter  of  an  Ounce  of  Mace,  a  Nutmeg  beat,  a  little  Sack  or 
Brandy,  and  Seeds  or  Currants,  juft  as  you  pleafe. 

To  make  Ginger-Bread  Cakes. 

*~TAKE  three  Pounds  of  Flour,  one  Pound  of  Sugar,  one  Pound 
^  of  Butter  rubbed  in  -very  fine,  two  Ounces  of  Ginger  beat  fine 
a  large  Nutmeg  grated  ;  then  take  a  Pound  of  Treacle,  a  Quarter 
of  a  Pint  of  Cream,  make  them  warm  together,  and  make  up  the 
Bread  ftiffi ;  roll  it  out,  and  make  it  up  into  thin  Cakes,  cut  them 
•out  with  a  Tea-Cup,  or  fmall  Giafs,  or  roll  them  round  like  Nuts 
and  bake  them  on  Tin  Plates  in  a  flack  Oven. 

*. 

To  make  a  fine  Seed  or  Saffron  Cake. 

VOU  muft  take  a  Quarter  of  a  Peck  of  fine  Flour,  a  Pound  and 
A  a  Plalf  of  Butter,  three  Ounces  of  Carraway  feeds,  fix  F>o-s 
beat  well,  a  Quarter  of  an  Ounce  of  Cloves  and  Mace  beat  together 
very  fine,  a  Pennyworth  of  Cinnamon  beat,  a  Pound  of  Suo-ar  a 
Pennyworth  of  Rofe  Water,  a  Pennyworth  of  Saffron,  a  Pint  "and  a 
Half  of  Yeaft,  and  a  Quart  of  Milk  •  mix  it  all  together  lightly 
with  your  Hands  thus :  Firft  boil  your  Milk  and  Butter,  then  Tim 
off  the  Butter,  and  mix  it  with  your  Flour  and  a  little  of  the 
Milk  5  ftir  the  Yeaft  into  the  reft  and  {train  it,  mix  it  with  the 
Flour,  put  in  your  Seed  and  Spice,  Rofe  Water,  TinHure  of  Saf¬ 
fron,  Sugar  and  Eggs  •  beat  it  all  up  well  with  your  Hands  light¬ 
ly,  and  bake  it  in  a  Hoop  or  Pan,  but  be  fure  to  butter  the  Pan 
well.  It  will  take  an  Hour  and  a  Half  in  a  quick  Oven.  You  may 
leave  out  the  Seed,  if  you  chufe  it,  and  I  think  it  rather  better 
without  it,  but  that  you  muft  do  as  you  like. 

To  male  a  rich  Seed  Cake,  called  the  Nun’s  Cake. 

YOU  muft  take  four  Pounds  of  the  fineft  Flour,  and  three. 

Pounds  of  double-refined  Sugar  beaten  and  lifted  ;  mix  them 
together,  and  dry  them  by  the  Fire  till  you  prepare  your  other 
Materials.  ^  Take  four  Pounds  of  Butter,  beat  it  with  your  Hand 
till  it  is  loft  luce  Cream,  then  beat  thirty-five  Eggs,  leave  out  fix- 
teen  vVhnes,  itrain  olt  your  Eggs  from  the  T reeds,  and  beat  them 
and  the  Butter  together  till  all  appears  like  Butter.  Put  in  four  or 
five  Spoonfuls  of  Rofe  or  Orange-flower  Water,  and  beat  a<rain  • 
then  take  your  Flour  and  Sugar,  with  fix  Ounces  of  Carraway- 
feeds,  and  ftrew  them  in  by  Degrees,  bearing  it  up  all  the  Time 
for  two  Hours  together.  You  may  put  in  as  much  Tinfture  of 
Cinnamon  or  Apnber-greafe  as  you  pltafe  j  butter  your  Hoop  and 

let 
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let  it  ftand  three  Hours  in  a  moderate  Oven.  You  muft;  obferve 
always  in  beating  of  Butter  to  do  it  with  a  eool  Hand,  and  beat 
it  always  one  Way  in  a  deep  earthen  Jjilh. 

To  male  Pepper  Cakes. 

TAKE  Half  a  Gill  of  Sack,  Half  a  Quarter  of  an  Ounce  of 
whole  white  Pepper,  put  it  in  and  boil  it  together  Quarter 
of  an  Hour,  then  take  the  Pepper  out,  and  put  in  as  much  double 
refined  Sugar  as  will  make  it  like  a  Pafte,  then  drop  it  in  what 
Shape  you  pleafe  on  Plates,  and  let  it  dry  itfelf. 

To  make  Portugal  Cakes. 

MI X  into  a  Pound  of  fine  Flour,  a  Pound  of  Loaf  Sugar  beat 
and  lifted,  then  rub  into  it  a  Pound  of  pure  fwect  Butter,  till 
it  is  thick  like  grated  white  Bread,  then  put  to  it  two  Spoonfuls 
of  Rofie  Water,  two  of  Sack,  ten  Eggs,  whip  them  very  well. with 
a  Whisk,  then  mix  into  it  eight  Ounces  of  Currants,  mix’d  all 
well  together  *  butter  the  Tin  Pans,  fill  them  but  Half  full,  and 
bake  them  y  if  made  without  Currants  they’ll  keep  Half  a  Year  ^ 
add  a  Pound  of  Almonds  blanched,  and  beat  with  Rofe-Water  as 
above,  and  leave  out  the  Flour.  Thefe  are  another  Sort  and  better. 

To  male  a  Pretty  Cake. 

'“TAKE  five  Pounds  of  Flour  well  dried,  one  Pound  of  Sugar? 

Half  an  Ounce  of  Mace,  as  much  Nutmeg,  beat  your  Spice 
very  fine,  mix  the  Sugar  and  Spice  in  the  Flour,  take  twenty- two 
Eggs,  leave  out  fix  Whites,  beat  them,  put  a  Pint  of  Ale  Feaft 
and  the  Eggs  in  the  Flour,  take  two  Pounds  and  a  Half  of  frelh 
Butter,  a  Pint  and  a  Half  of  Cream,  fet  the  Cream  and  Butter 
over  the  Fire,  till  the  Butter  is  melted,  let  it  ftand  till  ft 
Blood-warm,  before  you  put  it  into  the  Flour,  fet  it  an  Hour  by 
the  Fire  to  rife,  then  put  in  feven  Pounds  of  Currants,  which 
muft  be  plumped  in  Half  a  Pint  of  Brandy,  and  three  Quarters  of 
a  Pound  of  candied  Peels.  It  muft  be  an  Hour  and  a  Q  uarter  in  the 
Oven.  You  muft  put  two  Pounds  of  chopped  Raifins  in  the  Flour, 
and  a  Quarter  of  a  Pint  of  Sack.  When  you  put  the  Currants  in, 
bake  it  in  a  Hoop. 

To  male  Ginger-Bread 

QpAKE  three  Quarts  of  fine  Flour,  two  Ounces  of  beaten  Gin- 
'■**  ger,  a  Quarter  of  an  Ounce  of  Nutmeg.  Cloves,  and  Mace 
beat  fine,  but  moftof  the  lalt  *  mix  all  together,  three  Quartets  of 
a  Pound  of  fine  Sugar,  two  Pounds  of  Treacle,  fet  it  over  the  Fire, 
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hut  don’t  let  it  boil  •  three  Quarters  of  a  Pound  of  Butter  melted 
in  the  Treacle,  and  fome  candied  Lemon  and  Orange-peel  cut 
fine,  mix  all  thefe  together  well.  An  Hour  will  bake  it  in  a 
quick  Oven* 


To  make  little  Fine  Cake^ 

/'VNE  Pound  of  Butter  beaten  to  Cream,  a  Pound  and  a  Quarter  of 
Flour,  a  Pound  of  fine  Sugar  beat  fine,  a  Pound  of  Currants 
clean  walked  and  picked,  fix  Eggs,  two  Whites  left  out,  beat  them 
fine,  mix  the  Flour,  Sugar  and  Eggs  by  Degrees  into  the  Batter, 
beat  it  all  well  with  both  Hands,  either  make  it  into  little  Cakes 
or  bake  it  in  one. 


Another  Sort  of  Little  Cakes* 


A  Pound  of  Flour  and  Half  a  Pound  of  Sugar,  beat  Half  a 
Pound  of  Butter  with  your  Hand,  and  mix  them  well  toge-^ 
ther.  Bake  it  in  little  Cakes. 


To  make  Drop  Bifcuks* 


'T'AKE  eight  Eggs,  and  one  Pound  of  double -refined  Sugar 
beaten  fine,  twelve  Ounces  of  fine  Flour  well  dried,  beat  your 
Eggs  Very  well,  then  put  in  your  Sugar  and  beat  it,  and  then  your 
Flour  by  Degrees,  beat  it  all  very  well  together  without  ceafing  3 
your  Oven  muff  be  as  hot  as  for  Halfpenny  Bread,  then  flour  fome 
Sheets  of  Tin,  and  drop  your  Bifcuits  of  what  Bignefs  you  pleafe, 
put  them  in  the  Oven  as  faff  as  you  can,  and  when  you  fee  them 
rife,  watch  them,  if  they  begin  to  colour  take  them  out,  and  put 
in  more  5  and  if  the  firft  is  not  enough,  put  them  in  again.  If  they 
are  right  done,  they  will  have  a  white  Ice  on  them.  You  may,  if 
you  chufe  it,  put  in  a  few  Carraways  3  when  they  are  all  baked, 
put  them  in  the  Oven  again  to  dry,  then  keep  them  in  a  very  .dry 
Place* 


To  make  Common  Bifcuits* 

BEAT  up  fix  Eggs,  with  a  Spoonful  ol  Rofe  Water  slnd  a  Spoon-  .. 

ful  of  Sack,  then  add 'a  Pound  of  fine  powdered  Sugar,  and 
a  Pound  of  Flour  3  mix  them  into  the  Eggs  by  Degrees,  and  an 
Ounce  of  Coriander -feeds,  mix  all  well  together,  fhape  them  on 
white  thin  Paper,  or  Tin  Moulds,  in  any  Form  you  pleafe.  Beat 
the  White  of  an  Egg,  with  a  Feather  rub  them  over,  and  duff 
fine  Sugar  over  them.  Set  them  in  an  Oven  moderately  heated, 
till  they  rife  and  come  to  a  good  C°i°ur>  take  them  out  3  'and 
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when  yon  have  done  with  the  Oven,  if  you  have  no  Stove  to  dry 
them  in,  put  them  in  the  Oven  again,  and  let  them  Hand  all  Night 
to  dry. 

To  male  French  Bifcuits. 

JAVING  a, Pair  of  clean  Scales  ready,  in  one  Scale  put  three 
new  laid  Eggs,  in  the  other  Scale  put  as  much  dried  Flour, 
an  equal  Weight  with-  the  Eggs,  take  out  the  Hour,  and  as  much 
fine  powdered  Sugar ;  hr  ft  beat  the  Whites  of  the  Eggs  up  well 
with  a  Wisk  till  they  are  of  a  hne  Froth,  then  whip  in  Elalf  an 
Ounce  of  candied  Lemon- peel  cut  very  thin  and  hue,  and  beat 
well  p  then  by  Degrees  whip  in  the  Flour  and  Sugar,  then  {lip 
in  the  Yolks,  and  with  a  Spoon  temper  it  well  together,  then  ihape 
your  Bifcuits  on  fine  white  Paper  with  your  Spoon,  and  throw 
powdered  Sugar  over  them.  Bake  them  in  a  moderate  Oven,  not 
too  hot,  giving  them  a  fine  Colour  on  the  Top.  When  they  are 
baked,  with  a  fine  Knife  cut  them  off  from  the  Paper,  and  lay 
them  in  Boxes  for  Ufe. 


To  make  Mackeroons. 

*TtAKE  a  Pound  of  Almonds,  let  them  be  fcalded,  blanched  and 
-*■  thrown  into  cold  W  ater,  then  dry  them  in  a  Cloth,  and  pound 
them  in  a  Mortar,  moiften  them  with  Orange- flower  Water,  or 
the  White  of  an  Egg,  left  they  turn  to  an  Oil  ^  afterwards  take  an 
equal  Quantity  of  fine  Powder  Sugar,  with  three  or  four  Whites 
of  Eggs,  and  a  little  Musk,  beat  all  well  together,  and  fhape 
them  on  Wafer -paper  with  a  Spoon  round.  Bake  them  in  a  gentle 
Oven  on  r]  in  Plates. 

To  make  Shrewsbury  Cakes. 

HPAKE  two  Pounds  of  Flour,  a  Pound  of  Sugar  finely  fearcHd, 
■**  mix  them  together  (take  out  a  Quarter  of  a  Pound  to  roll  them 
in)  take  four  Eggs  beat,  four  Spoonfuls  of  Cream,  and  two  Spoon¬ 
fuls  ^f  Rofe  Water,  beat  them  well  together,  and  mix  them  with 
the  Flour  into  a  Pafte,  roll  them  into  thin  Cakes,  and  bake  them 
in  a  quick  Oven. 

To  make  Madling  Cakes. 

TO  a  Quarter  of  a  Peck  of  Flour  well  dried  at  the  Fire,  add 
.  two  Pounds  of  Mutton -fewet  tried  and  {trained  clear  off,  when 
it  is  a  little  cool,  mix  it  well  with  the  Flour,  fbme  Salt,  and  a 
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very  Little  All- {pice  beat  fine  :  Take  Half  a  Pint  of  good  Yeaft, 
and  put  in  Half  a  Pint  of  Water,  ftir  it  well  together,  {train  it, 
and  mix  up  your  Flour  into  a  Paite  of  a  moderate  Stitrnefs.  You 
mult  add  as  much  cold  Water  as  will  make  the  Pa  he  of  a  right 
order  •  make  it  into  Cakes  about  the  Thicknefs  and  Bignefs  of  an 
Oat  -  Cake  ;  have  ready  Lome  Currants  clean  walked  and  picked, 
ftrew  forne  juft  in  the  Middle  of  your  Cakes  between  your  Hough, 
fo  that  none  can  be  been  till  the  Cake  is  broke.  You  may  leave 
the  Currants  out,  if  you  don’t  chufe  them. 

To  make  Light  Wigs. 

HP  A  K  E  a  Pound  and  a  Half  of  Flour,  and  Half  a  Pint  of  Milk 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lye  by 
the  Fire  Half  an  Hour  •  then  take  Half  a  Pound  ol  Sugar,  and 
Half  a  Pound  of  Butter,  then  work  thefe  into  a  Pafte  and  make  it 
into  Wigs',  with  as  little  Flour  as  poftible.  Let  the  Oven  be 
pretty  quick,  and  they  will  rife  very  much.  Mind  to  mix  a 
Quarter  of  a  Pint  of  good  Ale  Yeaft  in  Milk. 

To  make  very  good  Wigs. 

TAKE  a  Quarter  of  a  Peck  of  the  fineft  Flour,  rub  into  it  three 
Quarters  of  a  Pound  of  frefti  Butter  till  it  is  like  grated  Bread, 
fomething  more  then  Half  a  Pound  of  Sugar,  Half  a  Nutmeg, 
Half  a  Race  of  Ginger  grated,  three  Eggs,  Yolks  and  Whites 
beat  very  well,  and  put  to  them  Half  a  Pint  of  thick  Ale  Yeaft, 
three  or  four  Spoonfuls  of  Sack,  m^ke  a  Flole  in  the  Flour,  and 
pour  in  your  Yeaft  and  Eggs,  as  much  Milk,  juft  warm,  as  will, 
make  it  into  a  light  Pafte.  Let  it  {land  before  the  Fire  to  rife, 
Half  an  Hour,  then  make  it  into  a  Dozen  and  a  Hall  of  Wigs, 
wafh  them  over  with  Egg  juft  as  they  go  into  the  Oven.  A 
quick  Oven,  and  Half  an  Hour  will  bake  them. 

To  make  Buns. 

TAKE  two  Pounds  of  fine  Flour,  a  Pint  of  good  Ale  Yeaft, 
put  a  little  Sack  in  the  Yeaft,  and  three  Eggs  beaten,  knead 
all  thefe  together  with  a  little  warm  Milk,  a  little  Nutmeg,  and 
a  little  Salt  ^  then  lay  it  before  the  Fire  till  it  riles  very  light, 
then  knead  in  a  Pound  of  frefti  Bytter,  a  Pound  of  rough  Carrawaj- 
Comfits,  and  bake  them  in  a  quick  Oven,  in  what  Shape  you 
pleafe  on  flour’d  Papers. 

N  n  2  '  Ti 
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To  make  little  Plumb  Cakes. 

HpAKE  two  Pounds  of  Flour  dried  in  the  Oven,  or  at  a  great 
Fire,  and  Half  a  Pound  of  Sugar  finely  powder’d,  four  Yolks 
of  Eggs,  two  Whites,  Half  a  Pound  of  Butter  walked  with  Rofe 
Water,  fix  Spoonfuls  of  Cream  warmed,  a  Pound  and  a  Half  of 
Currants  unwafhed,  but  picked  and  rubbed  very  clean  in  a  Cloth  $ 
mix  it  all  well  together,  then  make  them  up  into  Cakes,  bake 
them  in  an  Oven  almoft  as  hot  as  for  a  Manchet,  and  let  them 
ftand  Plglf  an  Hour  till  they  are  coloured  on  both  Sides,  then  take 
down  the  Oven -Lid,  and  let  them  Hand  to  foak.  You  mult  rub 
the  Butter  into  the  Flour  very  well,  then  the  Egg  and  Cream, 
and  then  the  Currants. 


CHAP  XVI. 

Of  Cheefecakes,  Creams,  jellies,  Whip 

Syllabubs,  &c. 

To  male  fine  Cheefecakes. 

HP  AKE  a  Pint  of  Cream,  warm  it,  and  put  it  to  five  Quarts  of 
-1  Milk  warm  from  the  Cow,  then  put  Runnet  to  it,  and  juft 
give  it  ^a  Itir  about  3  and  when  it  is  come,  put  the  Curd  in  a 
Linnen  Bag  or  Cloth,  let  it  drain  well  away  from  the  Whey,  but 
do  not  fqueeze  it  much  3  then  put  it  in  a  Mortar,  and  break  the 
Curd  as  fine  as  Butter,  then  put  to  your  Curd  Half  a  Pound  of 
fweet  Almonds  blanched  and  beat  exceeding  fine,  and  Half  a 
1  ound  of  Mackei  oons  beat  very  fine.  If  you  have  no  Mackeroons, 
get  Naples  Bifcuits,  then  ada  to  it  the  Yolks  of  nine  Eggs  beaten,  a 
whole  Kutmeg  grated,  two  perfumed  Plumbs,  diffolved  in  Rofe  or 
Orange- flower  Water,  Half  a  Pound  of  fine  Sugar  3  mix  ail  well 
together,  then  melt  a  Pound  and  a  Quarter  of  Butter,  and  itir  it 
well  in  it,  and  Half  a  Pound  of  Currants  plumped  to  let  ftand  to 
cool  till  you  ufe  it,  then  make  your  Puff- pale  ’thus.  Take  a 
Pound  of  fine  Flour,  wet  it  with  cold  Water,  roll  it  out,  put  into 
it  by  Degrees  a  Pound  of  frejfh  Butter,  and  fhake  a  little  Flour  on 
each  Eoat  as  you  roll  it.  Make  it  jpft  as  you  pfe  it. 

You 
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You  may  leave  out  the  Cu-rrants,  for  Change,  nor  need  you  put 
jn  the  perfumed  Plumbs,  if  you  dillike  them  *  and  for  Variety, 
when  you  make  them  of  Mackeroons,  put  in  as  much  Tin&ure  of 
Saffron  as  will  give  them  a  high  Colour,  but  no  Currants.  This 
we  call  Saffron  Cheefecakes  $  the  other  without  Currants,  Almond 
Cheefecakes  $  with  Currants,  fine  Cheefecakes,  with  Mackeroons 
Mackeroon  Cheefecakes. 

7*0  male  Lemon  Cheefecakes. 

'"PAKE  the  Peel  of  two  large  Lemons,  boil  it  very  tender,  then 
^  pound  it  well  in  a  Mortar,  with  a  Quarter  of  a  Pound  or  more 
.of  Loaf  Sugar,  the  Yolks  of  fix  Eggs,  and  Half  a  Pound  of  frelh 
Butter  5  pound  and  mix  all  well  together,  lay  a  Puff-pade  in 
your  Patty-pans,  fill  them  Half  full,  and  bake  them.  Orange 
Cheefecakes  are  done  the  fame  Way,  only  you  boil  the  Peel  in  two 
or  three  Waters,  to  take  out  the  Bitternefs. 

A  fecond  Sort  of  Lemon  Cheefecakes. 

HP  A  K  E  two  large  Lemons,  grate  off  the  Peel  of  both,  and 
fqueeze  out  the  Juice  of  one,  and  add  to  it  Half  a  Pound  of 
double-refined  Sugar,  twelve  Yolks  of  Eggs,  eight  Whites  well 
beaten,  then  melt  Half  a  Pound  of  Butter,  in  four  or  five  Spoonfuls 
of  Cream,  then  ftir  it  all  together,  and  fet  it  over  the  Fire, 
ilirring  it  till  it  begins  to  be  pretty  thick  •  then  take  it  off,  and 
when  it  is  cold,  fill  your  Pa  tty -pans  little  more  than  Half  full 
Put  a  Fade  very  thin  at  the  Bottom  of  your  Patty-pans.  Half  an 
Hour,  with  a  quick  Oven,  will  bake  them. 

To  male  Almond  Cheefecakes. 

*PAKE  Hair  a  Pound  of  Jordan  Almonds,  and  lay  them  in  cold 
Water  bought  5  the  next  Morning  blanch  them  into  cold 
Water,  then  take  them  out,  and  dry  them  in  a  clean  Cloth,  beat 
them  very  fine  in  a  little  Orange-flowrer  W'ater,  then  take  fix  Eggs, 
leave  out  four  Whites,  beaf  them  and  drain  them,  then  Half  a 
Pound  of  White  Sugar,  with  a  little  beaten  Mace  ;  beat  them 
web  together  Jn  a  Marble  Mortar,  take  ten  Ounces  of  good  frelh 
Butta,  mat  it,  a  little  grated  Lemon-peel,  and  put  them  in  the 
Mortar  with  the  other  Ingredients  5  mix  all  well  together,  and  fill 
your  Patty-  pans, 
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To  make  Fairy  Butter. 

T\KE  the  Yolks  of  two  hard  Eggs,  and  beat  them  in  a 
Marble  Mortar,  with  a  large  Spoonful  of  Orange-flower 
Water,  and  two  Tea  Spoonfuls  6f  fine  Sugar  beat  to  Powder  5 
beat  this  all  together  till  it  is  fine  Pafte,  then  mix  it  up  with 
about  as  much  freih  Butter  out  of  the  Churn,  and  force  it  through 
a  fine  Strainer  full  of  little  Holes  into  a  Plate.  This  is  a  pretty 
Thing  to  fet  off  a  Table  at  Supper. 

To  make  Almond  Cuftards. 

TARE  a  Pint  of  Cream,  blanch  and  beat  a  Quarter  of  a  Pound* 
of  Almonds* fine,  with  two  Spoonfuls  of  Rofe  Water.  _  Sweeten 
it  to  your  Palate.  Beat  up  the  Yolks  of  four  Eggs,  ftir  all  toge¬ 
ther  one  Way  over  the  Fire  till  it  is  thick,  then  pour  it  out  into 
Cups  5  or  you  may  bake  it  in  little  China  Cups. 


To  make  Baked  Cuftards. 

f~\  N  E  Pint  of  Cream  boil’d  with  Mace  and  Cinnamon  ;*  when 
cold,  take  four  Eggs,  two  Whites  left  out,  a  little  Rofe  and 
Orange-flower  Water  and  Sack,  Kutmeg  and  Sugar  to  your  Palate  5 
mix  them  well  together,  and  bake  them  in  China  Cups. 


To  make  plain  Cuftards. 

TAKE  a  Quart  of  new  Milk,  fweeten  it  to  your  Taffe,  grate  in 
a  little  Nutmeg,  beat  up  eight  Eggs,  leave  out  Half  the 
Whites,  beat  them  up  well,  ftir  them  into  the  Milk,  and  bake  it 
in  China  Bafons,  or  put  them  in  a  deep  China  Diih  ,  have  a  Kettle 
of  Water  boiling,  fet  the  Cup  in,  let  the  Water  come  above  Half 
Way,  but  dpn’t  let  it  boil  too  faff  for  fear  of  its  getting  into  the 
Cups.  You  may  add  a  little  Rofe  Water. 


To  make  Orange  Butter. 


npAKE  the  Yolks  of  ten  Eggs  beat  very  well,  Half  a  Pint  of 
•*"  Rhenijh ,  fix  Ounces  of  Sugar,  and  the  Juice  of  three  fweet 
Oranges  5  fet  them  over  a  gentle  Fire,  ftirring  them  one  Way  till 
it  is  thick.  When  you  take  it  off,  ftir  in  a  Piece  of  Butter  as  big 
as  a  large  Walnut. 
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A  K  E  five  Ounces  of  Hartfhorn,  and  two  Ounces  of  Ivory, 
and  put  them  into  a  Stone  Bottle,  fill  it  up  with  fair  Water 
to  the  iNeck,  put  in  a  fmall  Quantity  of  Gum  Arabick,  and 
Gum  Dragon  $  then  tie  up  the  Bottle  very  clofe,  and  fet  it  into 
a  Pot  of  Water,  with  Hay  at  the  Bottom.  Let  it  Land  fix 
Hou  •,  then  take  it  out,  and  let  it  Band  an  Hour  before  you  open 
it,  left  it  fly  in  your  Face  ^  then  ftrain  it,  and  it  will  be  a 
ftrong  Jelly,  then  take  a  Pound  of  blanched  Almonds,  beat  them 
very  fine,  mix  it  with  a  Pint  of  thick  Cream,  and  let  it  Hand  a 
little  5  then  ftrain  it  out,  and  mix  it  with  a  Pound  of  Jelly,  fet  it 
over  the  Fire  till  it  is  fcalding  hot,  fweeten  it  to  your  Tafte 
with  double- refined  Sugar,  theft  take  it  oft,  put  in  a  little  Amber, 
and  pour  it  into  fmall  high  Gallipots,  like  a  Sugar-Loaf  at 
Top}  when  it  is  cold,  turn  them  out,  and  lay  cold  Whipt  Cream 
about  them  in  Heaps.  Be  fure  it  does  not  boil  when  the  Cream 


is  in. 


Lemon  Cream. 

Hp AKE  five  large  Lemons,  pare  them  as  thin  as  poflible,  ficeep 
--  them  all  Night  in  twenty  Spoonfuls  of  Spring  -  Water,  with 
the  Juice  of  the  Lemons,  then  ftrain  it  through  a  Jelly-Bag  into  a 
Silver  Sauce-pan,  if  you  have  one,  the  Whites  of  fix  Eggs  beat 
well,  ten  Ounces  of  double-refined  Sugar,  fet  it  over  a  very  flow 
Charcoal  Fire,  fh’r  it  all  the  Time  one  Way,  skim  it,  and  when 
it  is  as  hot  as  you  can  bear  your  Fingers  in,  pour  it  into 
Glafifes. 

A  fecond  Lemon  Cream. 

TAKE  the  Juice  of  four  large  Lemons,  Half  a  Pint  of 
^  Water,  a  Pound  of  double- refined  Sugar  beaten  fine,  the 
Whites  of  feven  Eggs,  and  the  Yolk  of  one  beaten  very  well  * 
mix  all  together,  drain  it,  and  fet  it  op  a  gentle  Fire,  ftirring 
it  all  the  while,  and  fcum  it  dean,  put  into  it  the  Peel 
of  one  Lemon,  when  it  is  very  hot,  but  don’t  boil,  take  out  the 
Lemon-peel,  and  pour  it  into  China  Dilhes.  You  mult  ob-, 
ferve  to  keep  it  ftkring  one  Way  all  the  Time  it  is  over  the 
Fire. 

Jelly 
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The  Art  of  Cookery  ^ 

Jelly  of  Cream. 

TAKE  four  Ounces  of  Hartfhorn,  put  it  on  in  three  Pints  of 
Water,  let  it  boil  till  it  is  a  Biff  Jelly,  which  you  will  know 
by  taking  a  little  in  a  Spoon  to  cool  3  then  Brain  it  off,  and  add 
to  it  Half  a  Pint  of  Cream,  two  Spoonfuls  of  Rofe  Water,  two 
Spoonfuls  of  Sack,  and  fweeten  to  your  TaBe  ;  then  give  it  a 
gentle  Boil,  but  keep  Birring  it  all  the  Time,  or  it  will  curdle  $ 
then  take  it  oft,  and  ftir  it  till  it  is  cold  3  then  put  it  into  broad- 
bottom  Cups,  let  them  Band  all  Night,  and  turn  them  out  into 
a  D1H1 5  take  Half  a  Pint  of  Cream,  two  Spoonfuls  of  Rofe  Water, 
and  as  much  Sack.  Sweeten  it  to  your  Palate,  and  pour  over  them. 

To  make  Orange  Cream. 

^TAKE  a  Pint  of  Juice  of  Seville  Oranges,  and  put  to  it  the 
Yolks  of  fix  Eggs,  the  Whites  of  but  four,  heat  the  Eggs 
very  well,  and  Brain  them  and  the  Juice  together  $  add  to  it  a 
Pound  of  double-refined  Sugar,  beaten  and  fifted  5  fet  all  thofe 
together  on  a  foft  Fire,  and  put  the  Peel  of  Hall  an  Orange  to  it, 
keep  it  Birring  all  the  while  one  Way.  When  it  is  almoB  ready 
to  boil,  take  out  the  Orange-peel,  and  pour  out  the  Cream  into 
Glaffes,  or  China  Diib.es. 


T 


To  make  Goofeberry  Cream. 

A  K  E  two  Quarts  of  Goofeberries,  put  to  them  as  much 
Water  as  will  cover  them,  fcald  them,  and  then  run  them 
through  a  Sieve  with  a  Spoon:  To  a  Quart  of  the  Pulp,  you 
muB  have  fix  Eggs  well  beaten  3  and  when  the  Pulp  is  hot,  put 
in  an  Ounce  of  freflv  Butter,  fweeten  it  to  your  TaBe,  put  in  your 
Eggs,  and  Bir  them  over  a  gentle  Fire  till  they  grow  thick,  then 
fet  it  by  3  and  when  it  is  almoB  cold,  put  into  it  two  Spoonfuls 
of  Juke  of  Spinach,  and  a  Spoonful  of  Orange-flower  Water,  or 
Sack  3  Bir  it  well  together,  and  put  it  into  your  Bafon.  When  it 
is  cold,  ferve  it  to  the  Table. 

To  make  Barley  Cream. 

T'AKE  a  fmall  Quantity  of  Pearl-Barley,  boil  it  in  Milk 
and  Water  till  it  is  tender,  then  Brain  the  Liquor  from 
it,  put  your  Barley  into  a  Quart  of  Cream,  and  let  it  boil  a 

little. 
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little,  then  take  the  Whites  of  five  Eggs  and  the  Yolk  of  ore 
beaten  with  a  Spoonful  of  fine  Flour,  and  two  Spoonfuls  of  Grange- 
■flower  Water  •  then  take  the  Cream  oit  the  Fire,  and  mix  in  the 
Eggs  by  we  wees,  and  let  it  over  the  Fire  again  to  thicken 

Sweeten  to  your  1  aide,  pour  it  into  Bafons,  and  when  it  is  cold 
ierve  it  up. 


To  make  Blanch’d  Cream. 

AKE  a  Quart  of  the  thieked  fweet  Cream  you  can  tret,  feafori 
it  with  fine  Sugar  and  Orange- -flower  Water,  and  boil  it  -  then 
heat  the  Whites  of  twenty  Eggs  with  a  little  cold  Cream,  take  out 
the  Treddles,  which  you  fiiud.do  by  draining  it  after  it  is  beat 
and  when  the  Cream  is  on  the  Fire  and  boils,  pour  in  your  Fern's* 
Birring  it  all  the  Time  one  Way  till  it  comes  to  a  thick  Curd,  then 
take  it  up  and  pafs  through  a  Hair-fieve,  then  beat  it  very  well 
with  a  Spoon  till  cold,  and  put  it  into  Diflies  for  Ufe. 

.  To  make  Almond  Cream. 

HpAKE  a  Quart  of  Cream,  boil  it  with  Half  a  Nutmeg  grated,  a 
1  Blade  or  two  of  Mace,  a  Bit  of  Lemon-peel,  and  fweeten  it  to 
your  Tafte  •  then  blanch  a  Quarter  of  a  Pound  of'  Almonds  beat 
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Almonds,  beat  them  together,  rub  them  very 
Hair-fieve  5  mix  all  together  with  your  Cream,  fet  it  on  the  Fire, 
dir  it  all  one  Way  all  tile  Time  till  it  boils,  pour  it  into  your 
Cups  or  Diihes,  and  when  it  is  cold  ierve  it  up. 

To  make  a  fine  Cream. 

TP  AKE  a  Pint  of  Cream,  fweeten  it  to  your  Palate,  grate  A 
-1  little  Nutmeg,  put  in  a  Spoonful  of  Orange-jDwcr  Water  and 
Rofe  Water,  and  two  Spoonfuls  of  Sack,  beat  up  four  Eggs,  but 
two  Whites  5  dir  all  together  one  Way  over  the  Fire  till  it  is 
thick,  have  Cups  ready,  and  pour  it  in. 

To  make  Ratafia  Cream. 

TP AKE  fix  large  Laurel-leaves,  boil  them  111  a  Quart  of  thick 
Cream,  when  it  is  boiled  throw  away  the  Leaves,  beat  the 
Yolks  of  fi  ve  Eggs  with  a  little  cold  Cream,  and  Sugar  to  your 
i  ade,  then  thicken  the  Cream  with  your  Eggs,  fet  it  over  the 
Eire  again,  but  don’t  let  it  boil,  keep  it  dining  all  the  while  one 
Way  and  pour  it  into  China  Diihes  1  when  it  is  cold  it  is  fit  for  Ufe. 

G  Q  To 
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To  male  W  hipt  Cream. 

TAKE  a  Quart  of  thick  Cream,  and  the  White?  o;  eight  Eggs 
beat  well,  with  Half  a  Pint  of  Sack  3  mix  it  together,  and 
fweeten  .it  to  your  Talk  with  double- refined  Sugar.  You  may 
perfume  it,  if  you  pieafe,  with  a  little  Musk  or  Ambt*  grtWc  tied 
m  a  Rag,  and  fteeped  a  little  in  the  Cream,  whip  it  up  with  a 
Whisk,  and  feme  Lemon-peel  tied  in  the  Middle  of  the  Whisk  3 
take  the  Froth  with  a  Spoon,  and  lay  it  in  your  Glades  or  Baibas; 
This  does  well  over  a  fine  Tart. 

To  make  Whipt  Syllabubs. 

r-pAKE  a  Quart  of  thick  Cream,  and  Half  a  Pint  of  Sack,  the 
J-  Juice  of  two  Seville  Oranges  or  Lemons,  grate  in  the  Peel  of 
two  Lemons,  Half  a  Pound  of  double-refined  Sugar,  pour  it  into 
a  broad  earthen  Pan,  and  whisk  it  well  3  but  firft  fweeten  fome 
Red  Wine  or  Sack,  and  fill  your  Glaffes  as  full  as  you  chufe  3  then 
as  the  Froth  rifes  take  it  off  with  a  Spoon,  and  lay  it  carefully 
into  your  Glaffes  till  they  are  as  full  as  they  will  hold.  Don’t 
make  thefe  long  before  you  ufe  them.  Many  ufe  Cyder  fweetned 
or  any  Wine  you  pieafe,  or  Lemon,  or  Orange  Whey  made  thus  : 
Squeeze  the  Juice  of  a  Lemon  or  Orange  into  a  Quarter  of  a  Pint 
of  Milk,  when  the  Curd  is  hard,  pour  the  Whey  clear  off,  and 
fweeten  it  to  your  Palate.  You  may  colour  fome  with  Juice  of 
Spinach,  fome  with  Saffron,  and  fome  with  Cochineal,  juft  as  you 
Fancy. 

To  make  everlaftmg  Syllabubs. 

'TpAKE  five  Half  Pints  of  thick  Cream,  Half  a  Pint  of  Rhcnijh, 
ft-  Half  a  Pint  of  Sack  and  the  Juice  of  two  lasge  Seville  Oranges  3 
grate  in  juft  the  yellow  Rhind  of  three  Lemons,  and  a  Pound  of 
double -refined  Sugar  well  beat  and  lifted  3  mix  all  together  with 
a  Spoonful  of  Orange-flower  Water,  beat  it  well  together  with  a 
•  YYhisk  Half  an  Hour,  then  with  a  Spoon  fill  your  Glaffes.  Thefe 
will  keep  above  a  Week,  and  is  better  made  the  Day  before.  The 
beft  Way  to  whip  Syllabub  is,  have  a  fine  large  Chocolate  Mill, 
which  you  muft  keep  on  Purpofe,  and  a  large  deep  Bowl  to  mill 
them  in.  It  is  both  quicker  done,  and  the  Froth  ftronger.  For  the 
Thin  that  is  left  at  the  Bottom,  have  ready  fome  Calf’s  Foot  Jelly 
boiled  and  clarified,  there  mult  be  nothing  but  the  Calf’s  Foot 
boiled  to  a  hard  Jelly  3  when  cold,  take  off  the  Fat,  clear  it  with, 
the  Whites  of  Eggs,  run  it  through  a  Flannel  Bag,  and  mix  it 
with  the  Clear,  which  you  laved  of  the  Syllabubs.  Sweeten  it  to 
your  Palate,  and  give  it  a  Boil  3  then  pour  itin'm  Bafons,  or  what 
you  pieafe.  When- cold,  turn  it  out,  and  it  is  a  fine  Flummery. 
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make  a  Trifle. 


/T0VER.  the  Bottom  of  your  Difli  or  Bowl  with  Naples  Bifcufts 
broke  in  Pieces,  Mackeroons  broke  in  Halves,  and  Ratafia 
Cakes.  Juft  wet  them  all  through  with  Sack,  then  make  a  good 
boiled  Cuftard  not  too  thick,  and  when  cold  pour  over  it,  then 
put  a  Syllabub  over  that.  You  may  garnilh  it  with  Ratafia  Cakes, 
Currant  Jelly  and  Flowers. 

To  make  Bartfhorn  Jelly. 

OIL  Half  a  Pound  of  Hartlhorn  in  three  Quarts  of  Water  over 
a  gentle  Fire,  till  it  becomes  a  Jelly.  If  you  take  out  a  little 
to  cool,  and  a  hangs  on  the  Spoon,  it  is  enough.  Strain  it  while 
it  is  hot,  'put  it  in  a  well- tined  Sauce -pan,  put  to  it  a  Pint  of 
Rhenijh  Wine,  and  a  Quarter  of  a  Pound  of  Loaf  Sugar  •  beat  the 
Whites  of  four  Eggs  or  more  to  a  Froth,  ftir  it  all  together  that 
the  Whites  mix  well  with  the  Jelly,  and  pour  it  in,  as  if  you  were 
cooling  it.  Let  it  boil  for  two  or  three  Minutes,  then  put  in  the 
Juice  of  three  or  four  Lemons  ^  let  it  boil  a  Minute  or  two  longer. 
When  it  is  finely  curdled,  and  of  a  pure  white  Colour,  have  ready 
a  Swanskin  Jelly  Bag  over  a  China  Bafon,  pour  in  your  Jelly,  and 
pour  back  again  till  it  is  as  clear  as  Rock-water*  then  fet  averjr 
clean  China  Bafon  under,  have  your  Glailes  as  clean  as  pofiible, 
and  with  a  clean  Spoon  fill  your  Glades.  Have  ready  fome  thin 
Rhind  of  the  Lemons,  and  when  you  have  filled  Half  your  Glailes 
throw  your  Peel  into  the  Bafon  and  when  the  Jelly  is  all  run  out 
of  the  Bag,  with  a  clean  Spoon  fill  the  reft  of  the  Glailes,  and 
they  will  look  of  a  fine  Amber  Colour.  Now  in  putting  m  the 
ingredients  there  is  no  certain  Rule.  You  muft  put  Lemon  and 
Sugar  to  your  Palate.  Moft  People  love  them  iweet ;  and  indeed 
they  are  good  for  nothing,  unlefs  they  are. 

To  make  Ribband  Jelly. 

AKE  out  the  great  Bones  of  four  Calves  Feet,  put  the  Fee f 
•  into  a  Pot  with  ten  Quarts  of  Water,  three  Ounces  of  Hartlhorn, 
three  Ounces  of  ifinglafs,  a  Nutmeg  quartered,  and  four  Blades 
of  Mace*  then  boil  this  till  it  comes  to  twojQuartq  ftram  it' 
through  a  Flannel  Bag,  let  it  ftand  twenty-four  Hours,  then  lerape 
off  all  the  Fat  from  the  Top  very  clean,  then  Jlice  it,  put  to  it 
the  Whites  of  fix  Eggs  beaten  to  a  Froth,  boil  it  a  little,  and 
Rrain  it  again  through  a  Flannel  Bag,  then  run  the  Jelly  into  little 
hio-h  Glailes,  run  every  Colour  as  thick  a's  your  Finger,  one  Co¬ 
lour  muft  be  thorough  cold  before  you  put  another  on,  and  that 
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you  put  on  muft  not  be  but  Blood-warm,  for  fear  it  mix  together, 
"You  muft  colour  Red  with  Cochineal,  Green  with  Spinach,  fel¬ 
low  with  Saffron,  Blue  with  Syrup  of  Violets,  White  with  thick 
Cream,  and  fometiroes  the  Jelly  by  itfelf.  You  may  add  Orange- 
flower  Water,  or  Wine  and  Sugar,  and  Lemon  if  you  pleafe,  but 
this  is  all  Fancy. 

To  male  Calves  Feet  Jelly. 

BOIL  two  Calves  Feet  in  a  Gallon  of  Water  till  it  comes  to  a 
Quart,  then  drain  it,  let  it  (land  till  cold,  skim  off  all  the  Fat 
clean,  and  take  the  Jelly  up  clean.  If  there  is  any  Settling  in  the 
Bottom,  leave  it ;  put  the  Jelly  into  a  Sauce -pan,  with  a  Pint  of 
Mountain  Wine,  Half  a  Pound  of  Loaf  Sugar,  the*  Juice  of  four 
large  Lemons,  beat  up  fix  or  eight  Whites  of  Eggs  with  a  Wisk, 
then  put  them  .into  the  Sauce-pan,  and  ftir  all  together  well  till  it 
boils.  Let  it  boil  a  few  Minutes.  Have  ready  a  large  Flannel 
Bag,  pour  it  in,  it  will  run  through  quick,  pour  it  in  again  till  it 
runs  clear,  then  have  ready  a  large  China  Bafon,  with  the  Lemon- 
peels  cut  as  thin  as  poffible,  let  the  Jelly  run  into  that  Bafon,  and 
the  Peels  both  give  it  a  fine  Amber  Colour,  and  alfo  a  Flavour-  with 
a  clean  Silver  Spoon  fill  your  Glaffes. 

To  male  Currant'  Jelly. 

OTRIP  the  Currants  from  the  Stalks,  put  them  in  a  Stone  Jar, 
^  flop  it  clofe,  Pet  it  in  a  Kettle  of  boiling  Water  Half-way  the 
Jar,  let  it  boil  Half  an  Hour,  take  it  out  and  drain  the  Juice  thro’ 
a coarfe  Hair-fteve.  To  a  Pint  of  Juice  put  a  Pound  ot  Sugar,  fet 
it  over  a  fine  quick  clear  Fire  in  your  Preferving-pan  or  a  Bell- metal 
Skillet  ;  keep  ft  ir  ring  it  all  the  Time  till  the  Sugar  is  melted., 
then  skim  the  Scum  off  as  fafe  as  it  rifes.  When  your  Jelly  is  very 
clear  and  fine,  pour  it  into  Gallipots;  when  cold,  cut  White  Paper 
juft  the  Bignefs  of  the  Top  of  the  Pot  and  lay  on  the  Jelly,  dip 
thofe  Papers  in  Brandy,  then  cover  the  Top  clofe  with  white  Pa¬ 
per,  and  prick  it  full  of  Holes ;  fet  it  in  a  dry  Place,  put  fome 
into  Glaffes,  and  paper  them. 


i  To  male  Rasberry  Giam. 

njAKE  a  Pint  of  this  Currant  Jelly,  and  a  Quart  of  Rasberrie?, 
bruife  them  well  together,  fet  them  over  a  flow  Fire,  keeping 
them  Birring’ all  the  Time  till  it  boils.  Let  it  boil  five  or  fix 
Minutes,  pour  it  into  your  Gallipots,  paper  as  you  do  the  Currant 
jelly,  and  keep  it  for  Life.  They  will  keep  fo  two  or  three  Years, 
and  have  the  full  Flavour  of  the  Rasberry, 
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To  male  Harrihorn  Flummery. 

OIL  Half  a  Pound  of  the  Shavings  of  Hartlhorn  in  three  Pints 
of  Water  till  it  comes  to  a  Pint,  then  ftrain  it  through  a  Sieve 
into  a  Bafon,  and  fet  it  by  to  cool  5  then  fet  it  over  the  Fire,  let  it 
juft  melt,  and  put  to  it  Half  2  Pint  of  thick  Cream,  fcalded  and 
grown  cold  again,  a  Quarter  of  a  Pint  of  White  Wine,  and  two 
Spoonfuls  of  Orange-Rower  WTater  •  fweeten  it  with  Sugar,  and  beat 
it  for  an  Hour  and  a  Half  or  it  will  not  mix  well,  nor  look  well  * 
dip  your  Cups  in  Water  before  you  put  in  your  Flummery,  or  elfe 
it  will  not  turn  out  well.  It  is  beft  when  it  Hands  a  Day  or  two 
before  you  turn  it  out.  When  you  ferve  it  up,  turn  it  out  of  the 
Cups,  and  flick  blanched  Almonds  cut  in  long  narrow  Bits  on  the 
Top.  You  may  eat  them  either  with  Wine  or  Cream. 

A  fecond  Way  to  make  Hartlhorn  Flummery. 

HPAKE  three  Ounces  of  Hartlhorn,  and  out  it  to  two  Quarts  of 
Spring-water,  let  it  fimmer  over  the  Fire  fix  or  feven  Hours, 
till  Half  the  Water  is  confumed,  or  elfe  put  it  in  a  Jug,  and  fet  it 
in  the  Oven  with  Houihold  Bread,  then  ftrain  it  through  a  Sieve, 
and  beat  Half  a  Pound  of  Almonds  very  fine,  with  fome  Orange- 
flower  Water  in  the  beating;  when  they  are  beat,  mix  a  little  of 
your  Jelly  with  it  and  fome  fine  Sugar  ;  ftrain  it  out  and  mix  it 
with  your  other  Jelly,  ftir  it  together  till  it  is  little  more  than 
Blood-warm,  then  pour  it  into  Half -pint  Bafbns  or  Difhes  tor  the 
Purpofe,  and  fill  them  but  Half  full.  When  you  ufe  them,  turn 
them  out  of  the  Diih  as  you  do  Flummery.  If  it  does  not  come 
out  clean,  fet  your  Bafon  a  Minute  or  two  in  warm  Waiter..  You* 
may  ftick  Almonds  in  it  or  riot,  juft  as  you  pleafe.  Eat  it  with 
Wine  and  Sugar,  or  make  your  Jelly  this  Way  :  Put  fix  Ounces  of 
Hartlhorn  in  a  glazed  Jug  with  a  long  Keck,  and  put  to  it  three 
Pints  of  foft  Water,  cover  the  Top  of  the  Jugclofe,  and  put  a- 
Weight  on  it  to  keep  it  Heady  ;  fet  it  in  a  Pot  or  Kettle  of  Water 
twenty-four  Hours,  let  it  not  boil,  but  be  fealding  hot,  then  ftrain 
it  out,  and  make  your  Jelly. 

To  make  Oatmeal  Flummery. 


IT  fome  Oatmeal,  put  it  into  a  broad  deep  Pan,  then  cover 
it  with  Water,  ftir  it  together  and  let  it  Hand  twelve  Flours, 
then  pour  oft  that  Water  clear,  and  put  on  a  good  deal  of  frclh 
Water,  ihiftit  again  in  twelve  Hours,  and  fo  in  twelve  more;  them 
pour  off  the  Water  clear,  and  ftrain  the  Oatmeal  through  a 
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Hair-fieve  and  pour  it  into  a  Sauce-pan,  keeping  it  ftirring  all 
the  Time  with  a  Stick  till  it  boils  and  is  very  thick,  then  pour  it 
intoDifhes;  when  cold  turn  it  into  Plates,  and  eat  it  with  what 
you  pleafe,  either  Wine  and  Sugar,  dr  Eeer  and  Sugar,  or  Mine. 

It  eats  very  pretty  with  Cyder  and  Sugar.  . 

You  mu  ft  obferve  to  put  a  great  deal  of  Water  to  the  Oatmeal, 

and  when  you  pour  off  the  laft  Water,  pour  on  juft  enough  frelh 
as  to  ftiain  the  Oatmeal  well.  Some  let  it  ftand  forty-eight  Hours, 
feme  three  Days,  fhifting  the  Water  every  twelve  Hours  5  but  that 
is  as  you  love  it  for  Sweetnefs  or  Tartnefs.  Grotes  once  cut  does 
better  than  Oatmeal.  Mind  to  ftir  it  together  when  you  put  in 
frelh  Water. 

fo  male  a  fine  Syllabub  from  the  Cow. 

MAKE  your  Syllabub  of  either  Cyder  or  Wine,  fweeten  it 
pretty  fweet,  and  grate  Nutmeg  in,  then  milk  the  Miik.  into 
the  Liquor  5  when  this  is  done,  pour  over  the  Top  Half  a  Pint  or 
Pint  of  Cream,  according  to  the  Quantity  of  Syllabub  you  make. 

You  may  make  this  Syllabub  at  Home,  only  have  new  Mirk  5 
make  it  as  hot  as  Milk,  from  the  Cow,  and  out  of  a  Tea-pot,  or 
any  fuch  Thing,  pour  it  in  holding  your  Hand  very  high. 

To  make  a  Hedge- Hog. 

AKE  two  Pounds  of  blanched  Almonds,  beat  them  well  m  a 
-  Mortar,  with  a  little  Canary  and  Orange -flower  Water,  t 
keep  them  from  oiling.  Make  them  into  Stift-pafte,  then  beat  l" 
the  Yolks  of  twelve  Eggs,  leave  out  five  oi  the  W  nites  put  to  n 
a  Pint  of  Cream,  fweeten’d  with  Sugar,  put  m  Half. a  Pound  01 
fweet  Butter  melted,  fet  it  on  a  Furnace  or  flow  l  ire,  and  keep  it 
conftantly  ftirring,  till  it  is  ftiff  enough  to  be  made  in  tne  Form  ot 
a  Hedge  -  Hog ;  then  ftick  it  full  of  blanched  Almonds,  .{lit  and 
ftuck  up  like  the  Brifties  of  a  Hedge-Hog,  then  put  it  into  a  Lilli, 
take  a  Pint  of  Cream  and  the  Yolks  of  four  Eggs  beat  up,  fweeten  d 
with  Sugar  to  your  Palate.  Stir  them  together  over  a  now  Fire 
till  it  is  quite  hot,  then  pour  it  round  the  Hedge-Hog  ma  Dilh, 
and  let  it  Hand  till  it  is  colcf1,  and  ferve  it  up.  Or  a  rich  Cad  s 
Foot  Telly  made  clear  and  good,  and  pour  into  the  Dlih  round 
the  Hedge-Hog  5  and  when  it  is  cold,  it  looks  pretty,  and  makes 
a  pretty  Dijli or  it  looks  prfetty  in  the  Middle  of  a  1  able  for 

Supper. 
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To  make  French  Flummery. 

V*  O  U  muft  take  a  Quart  of  Cream  and  Half  an  Ounce  of  Ifio- 
■**  glafs,  beat  it  fine,  and  ftir  it  into  the  Cream.  Let  it  boil  foftly 
over  a  flow  Fire  a  Quarter  of  an  Flour,  keep  it  Lining  all  the 
Time  ,  •  then  take  it  off  the  Fire,  fweeten  it  to  your  Palate,  and  put 
m  a  Spoonful  of  Rofe  Water  and  a  Spoonful  of  Orange -flower 
Water  $  drain  it,  and  pour  it  into  a  Glafs  or  Bafon,  or  juft  what 
you  pleafe,  and  when  it  is  cold,  turn  it  out.  It  makes  a  fine  Side- 
diih.  You  may  eat  it  with  Cream,  Wine,  or  what  you  pleafe.  Lay 
round  it  baked  Pears.  It  both  looks  very  pretty,  and  eats  fine. 

A  Buttered  Tort. 

Tp  ARE  -eight  or  ten  large  Codlings  and  fcald  them,  when  cold 
skin  them,  take  the  Pulp  and  beat  it  as  fine  as  you  can  with  a 
Silver  Spoon,  then  mix  in  the  Yolks  of  lix  Eggs,  and  the  Whites  of 
four  beat  all  well  together,  a  Seville  Orange,  fqueeze  in  the  Juice, 
and  Hired  the  R-hind  as  fine  as  poffible,  with  fome  grated  Nutmeg 
and  Sugar  to  your  Tafle  •  melt  fome  fine  frefh  Butter,  and  beat  up 
with  it  according  as  it  wants,  till  it  is  all  like  a  fine  thick  Cream, 
then  make  a  fine  Puff-pafte,  have  a  large  Tin -patty  that  will  juft 
hold  it,  cover  the  Patty  with  the  Pafte,  and  pour  in  the  Ingredients. 
Don’t  put  any  Cover  on,  bake  it  a  Quarter  of  an  Hour,  then  flip 
it  out  of  the  Patty  on  a  Difh,  and  throw  fine -Sugar  well  beat  all 
over  it.  It  is  a  very  pretty  Side -difh  for  a  Second  Courfe.  You 
may  make  this  of  any  large  Apples  you  pleafe. 

Moon-fhine. 

JjHRST  have  a  Piece  of  Tin,  made  in  the  Shape  of  a  Half-moon, 
as  deep  as  a  Half-pint  Bafon,  and  one  in  the  Shape  of  a  large 
Star,  and  two  or  three  lefTer  Ones.  Boil  two  Calves  Feet  in  a 
Gallon  of  Water  till  it  comes  to  a  Quart,  then  fbain  ir-  off,  and 
when  cold  skim  off  all  the  Fat,  take  Half  the  Jelly,  and  fweeten.it 
with  Sugar  to  your  Palate,  beat  up  the  Whites  of  four  Eggs,  ftir  all 
together  over  a  flow  Fire  till  it  boils,  then  run  it  through  a 
Flannel  Bag  till  clear,  put  it  in  a  clean  Sauce- pan,  and  take  an 
Ounce  of  fweet  Almonds  blanched  and  beat  very  fine  in  a  Marble 
Mortar,  with  two  Spoonfuls  of  Rofe  Water  and  two  of  Orange- 
Bower  Water  -  then  ftrain  it  through  a  coarfe  Cloth,  mix  it  with 
the  Jelly,  ftir  in  four  large  Spoonfuls  of  thick' Cream,  ftir  it  all 
together  till  it  boils,  then  have  ready  the  Dilh  you  intend  it  for. 
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lay  the  Tin  in  the  Shape  of  a  Half-Moon  in  the  Middle,  and  the 
Stars  round  it  5  lay  little  Weights  on  the  Tin  to  keep  them  in  thi 
Places  you  would  have  them  lye,  then  pour  in  the  above  Blanc 
Manner  into  theDifh,  and  when  it  is  quite  cold  take  out  the  I  in 
Things,  and  mix  the  other  Half  of  the  Jelly  with  Half  a  Pint  of 
o-ood  White  Wine  and  the  Juice  of  two  or  three  Lemons,  with 
Loaf  Sugar  enough  to  make  it  fweet,  and  the  Whites  of  eight 
Eggs  beat  fine  $  ftir  it  all  together  over  a  How  Fire  till  it  boils, 
then  run  it  through  a  Flannel  Bag  till  it  is  quite  clear  in  a  China 
Bafon,  and  very  carefully  fill  up  the  Places  where  you  took  the  Tin 
out  *  let  it  hand  till  cold,  and  fend  it  to  Table.  _ 

Note,  You  may  for  Change  fill  the  Difh  with  a  fine  thick 
Almond  Cuftard  5  and  when  it  is  cold,  fill  up  the  Half  -  Moon 
and  Stars  with  the  clear  Jelly. 

'tfbe  Floating  Ifland,  a  pretty  Dip  for  the  Middle 
of  a  fable  at  a  Second  Courfe ,  or  for  Supper . 

YOU  may  take  a  Soop-difh,  according  to  the  Size  and  Quantity 
you  would  make,  but  a  pretty  deep  Glafs  Difh  is  beft,  and 
fet  it  on  a  China  Diih  :  Firft  take  a  Quart  of  the  thicket!  Cream 
you  can  get,  make  it  pretty  fweet  with  fine  Sugar,  pour  in  a  Gill 
of  Sack,  crate  the  yellow  Rhind  of  a  Lemon  in,  and  mill  the 
Cream  till  it  is  all  of  a  thick  Froth,  then  as  carefully  as  you  can 
pour  the  Thin  from  the  Froth  into  a  Diih  3  take  a  French  Roll,  or 
as  many  as  you  want,  cut  it  as  thin  as  you  can,  lay  a  Layer  of  that 
as  li°'ht  as  poffiblc  on  the  Cream,  then  a  Layer  of  Currant  Jelly, 
then^a  very  thin  Layer  of  Roll,  and  then  Hartfhorn  Jelly,  then 
French  Roll,  and  over  that  whip  your  Froth  which  you  faved  off* 
the  Cream  very  well  milled  up,  and  lay  at  Top  as  high  as  you  can 
heap  it  5  and  as  for  the  Rim  of  the  Difh.,  fet  it  round  with  Fruit 
or  Sweet-Meats,  according  to  your  Fancy.  This  looks  very  pretty 
in  the  Middle  of  a  Table  with  Candles  round  it,  and  you  may  make 
it  of  as  many  different  Colours  as  you  fancy,  and  according  to 
what  Jellies  and  Giams  or  Sweet -Meats  you  have,  or  at  the  Bottom 
of  your  Diih  you  may  put  the  thickeft  Cream  you  can  get,  but 
that  is  as  you  fancy. 
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CHAP.  XVII. 

Wines ,  Brewing,  French  Bread \ 
Muffins ,  &c. 
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To  make  Raifin  Wine. 

.KE  two  Hundred  of  Raifins,  Stalks  and  all,  and  put 
nto  a  large  Hogihead,  fill  it  up  with  Water,  let  them  ii 


them 

into  a  large  Hogihead,  fill  it  up  with  Water,  let  them  fieep  a 
Fortnight,  Birring  them  every  Day  3  then  pour  off  all  the  Liquor, 
and  drefs  the  Raifins.  Put  both  Liquors  together  in  a  nice  clean 
Veffel  that  will  juft  hold  it,  for  it  muft  be  full  3  let  it  ftand#tili  it 
has  done  Hilling,  or  making  the  leaf!  Noife,  then  flop  it  clofe, 
and  let  it  Hand  fix  Months.  Peg  it,  and  if  you  find  it  quite  clear, 
rack  it  off  into  another  Veffel  3  flop  it  clofe,  and  let  it  Hand  three 
Months  longer,  then  bottle  it,  and  when  you  ufe  it,  rack  it  off 
into  a  Decanter. 


To  make  Elder  Win 


V. « 


"PIC  K  the  Elder-berries  w hen  full  ripe,  put  them  into  a  Stone  Jar, 
and  let  them  in  the  Oven,  ora  Kettle  of  boiling*  Water  till  th 
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jar  is  hot  through  3  then  take  them  out  and  Brain  them  through 
a  coarfe  Cloth,  wringing  the  Berries,  and  put  the  Juice  into  a  clean 
Kettle :  To  every  Quart  of  Juice  put  a  Pound  of  fine  Lisbon  Sugar, 
let  it  boil  and  skim  it  well.  When  it  is  clear  and  fine,  pour  it  into 
a  Jar  3  when  cold,  cover  it  clofe,  and  keep  it  till  you  make  Raifin 
Wine:  Then  when  you  tun  your  Wine,  to  every  Gallon  of  Wine 
put  Half  a  Pint  of  the  Elder  Syrup. 

To  make  Orange  Wine. 

WKE  twelve  Pounds  of  the  heft  Powder  Sugar,  with  the  Whites 
of  eight  or  ten  Eggs  well  beaten,  into  fix  Gallons  of  Spring- 
water,  and  boil  it  three  Quarters  of  an  Hour.  When  it  is  cold,  put 
into  it  fix  Spoonfuls  of  FeaB,  and  alfo  the  Juice  of  twelve  Lemons, 
which  being  pared  muft  Band  with  two  Pounds  of  white  Sugar  in 
a  Tankard,  and  in  the  Morning  Tim  off  the  Top,  and  then  put  it 
into  the  Water  :  Then  add  the  Juice  and  R  hinds  of  fifty  Oranges, 
but  not  the  white  Part  of  the  R hinds,  and  fo  let  it  work  all  toge¬ 
ther  two  Days  and  two  Nights  3  then  add  two  Quarts  of  Rhenifi 
or  White  Wine,  and  put  it  into  your  Veffel. 

To  make  Orange/  Wine  with  Raifins* 

AKE  thirty  Pounds  of  new  Malaga-  Raifins  picked  clean,  chop 
them  fmal  1,  you  muft  have  twenty  largfc  Stvllle  Oranges,'  ten 
of  them  you  mult  pare  as  thin  as  for  preferving  3  boil  about  eight 
Gallons  of  foft  Water  till  a  third  Part  be  confumed,  let  it  cool  a 
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little,  then  put  live  Gallons  of  it  hot  upon  your  Raifins  and  Orange- 
peel,  fnr  it  well  together,  cover  it  up,  and  when  it  is  cola  let  it 
Rand  five  Days,  ftirring  it  up  once  or  twice  a  Day,  then  pafs  it  thro’ 
a  Hair-fieve,  and  with  a  Spoon  prefs  it  as  dry  as  you  can,  put  it  up 
in  a  Runtlet  fit  for  it.  and  put  to  it  the  R hinds  of  the  other  ten 
Oranges,  cut  as  thm  as  the  firfi  ^  then  make  a  Syrup  of  the  Jmce 
of  the  twenty  Oranges,  with  a  Pound  of  white  Sugar.  It  muff  he 
made  the  Day  before  you  tun  it  up,  Rir  it  well  together,  and  flop 
it  clofe  •  let  it  Hand  two  Months  to  clear,  then  bottle  it  up.  It 
will  keep  three  Years,  and  is  the  better  for  keeping. 

A)  male  Elder-flower  Wine,  very  like  Frontiniac. 

TARE  fix  Gallons  of  Spring-water,  twelve  Pounds  of  white  Su¬ 
gar,  fix  Pounds  of  Raifins  of  the  Sun  chopped.  Boil  thefe  to¬ 
gether  one  Hour,  then  take  the  Flowers  of  Elder,  when  they  are 
Billing,  and  rub  them  off  to  the  Quantity  of  Half  a  Peck.  When  the 
Liquor  is  cold,  put  them  in,  the  next  Day  put  in  the  Juice  of  three 
Lemons,  and  four  Spoonfuls  of  good  Ale  Yeaff.  Let  it  Rand  covered 
up  two  Days,  then  ffrain  it  off,  and  put  it  in  a  Velfel  fit  for  it.  To 
every  Gallon  of  Wine  put  a  Quart  of  JR.heniJh ,  and  put  your  Bung 
lightly  on  a  Fortnight,  then  flop  it  down  clofe.  Let  it  Rand  fix 
Months:  and  if  you  find  it  is  fine,  bottle  it  off. 

¥0 .  male  Goofeberry  Wine. 

GATHER  your  Goofeberries  in  dry  Weather,  when  they  are 
Half  ripe,  pick  them,  and  bruife  a  Peck  in  a  Tub,  with  a 
wooden  Mallet  ;  then  take  a  Horfe-hair  Cloth,  and  prefs  them  as 
much  as  poflible,  without  breaking  the  Seeds.  When  you  have 
prefled  out  all  the  Juice,  to  every  Gallon  of  Goofeberries,  put  three 
Pounds  of  fine  dry  Powder  Sugar,  Rir  it  together  till  the  Sugar  is 
all  diffolved,  then  put  it  in  a  Velfel  or  Cask,  which  muff  he  quite 
full.  If  ten  or  twelve  Gallons,  let  it  Rand  a  Fortnight  5  if  a  twenty 
Gallon  Cask,  let  it  Rand  five  Weeks.  Set  it  in  a  cool  Place,  then 
draw  it  off  from  the  Lees,  clear  the  Velfel  of  the  Lees,  and  pour 
in  the  clear  Liquor  again.  If  it  be  a  ten  Gallon  Cask,  let  it  Rand 
three  Months  5  if  a  twenty  Gallon,  four  or  five  Months,  then 
bottle  it  off. 

To  male  Currant  Win< 


iC» 


GATHER  your  Currants  of  a  fine  dry  Day,  when  the  Fruit 
is  full  ripe,  Rrip  them,  put  them  in  a  large  Pan,  and  bruife 
them  with  a  wooden  Pefile  till  they  are  all  bruifed.  Let  them 
Rand  in  a  Pan  or  Tub  twenty-four  Hours  to  foment ;  Tnen  run 
it  through  a  Hair-fieve,  and  don’t  let  your  Hand  touch  your  Li¬ 
quor.  To  every  Gallon  of  this  Liquor,  put  two  Pounds  and  a 
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Half  of 'White  Sugar,  Hir  it  well  together,  and  put  it  into  your 
Vefiel.  To  every  fix  Gallons,  put  in  a  Quart  of  Brandy,  and  let 
it  Hand  fix  Weeks.  If  it  is  fine,  bottle  it  3  if  it  is  not,  draw  it  off, 
as  clear  as  you  can,  into  another  Vefiel,  or  large  Bottles  3  and  in 
a  Fortnight,  bottle  it  in  fmall  Bottles. 

To  made  Cherry  Wine. 

V 

PULL  your  Cherries  when  full  ripe,  pull  off  the  Stalks,  and 
prefs  them  thro’  a  Hair.-iieve.  I'o  every  Gallon  of  Liquor  put 
two  Pounds  of  Lump  Sugar  beat  fine,  Hir  it  together  and  put  it  into 
a  Yefifei,  it  muft  be  full  3  when  it  has  done  working  and  making 
any  Noife,  Hop  it  clofe  for  three  Months,  and  bottle  it  off. 

To  male  Birch  Wine. 

THE  Se'afon  for  procuring  the  Liquor  from  the  Birch  Trees  is  in 
the  Beginning  of  filcirch,  while  the  Sap  is  fifing,  ana  before 
the  Leaves  jhoot  out  3  for  when  the  Sap  is  come  forward,  and  the 
Leaves  appear,  the  Juice  by  being  long  digeited  in  the  Bark,  grows 
thick  and  colour’d,  which  before  was  thin  and  clear. 

The  Method  of  procuring  the  Juice  is,  by  boring  Holes  in  the 
Body  of  the  Tree,  and  putting  in  Foffets,.  which  are  commonly 
made  of  the  Branches  of  Elder,  the  Pith  being  taken  out.  You  may 
without  hurting  the  Tree,  if  large,  tap  it  in  ieveral  Places,  four 
or  five  at  a  Time,  and  by  that  Means  fa ve  from  a  good  many 
Trees  feveral  Gallons  every  Day  3  if  you  have  not  enough  in  one 
Day,  the  Bottles  in  which  it  drops  mufir  be  cork’d  clofe,  and 
rolined  or  waxed  5  however  make  ufe  01  it  as  foon  as  you  can. 

Take  the  Sap  and  boil  it  as  long  as  any  Scum  riles,  skimming 
it  3-11  the  rI  ime  :  rI  o  every  Gallon  ox  Liquor  put  four  I  ounds  or 
good  Sugar,  the  thin  Peel  of  a  Lemon,  boil  it  afterwards  Halt  an 
Hour,  feu  naming  it  very  well,  pour  it  into  a  clean  Tub,  and  when 
it  is  almo'ft  cold,  fet  it  to  work  with  Yeaft  fpread  on  a  Toaft,^  let 
it  Hand  five  or  fix  Days,  Hirring  it  often  3  then  take  fuch  a  Cask 
as  will  hold  the  Liquor,  fire  a  large  Match  dipt  in  Brim  Hone,  and 
throw  it  into  the  Cask,  Hop  it  clofe  till  the  Match  is  extinguilhed, 
tun  your  Wine,  lay  the  Bung  on  light  till  you  find  it  has  done 
workings  Hop  it  clofe  and  keep  it  three  Months,  then  bottle  it  of. 

To  make  Quince  Wine. 

HE  ATHER-  the  Quinces  when  dry  and  full  ripe 3  take  twenty 
large  Quinces,  wipe  them  clean  with  a  cqarfe  Cloth,  -and. 
with  a  large  Grate  or  Rafp  as  near  the  Gore  as  von 
can,  but  none  of  the  Core  3  boil  a  Gallon  of  Spring- water,  throw  in 
vour  Quinces,  let  it  boil  foftly  about  a  Quarter  of  an  Hour,  thew 
Prein  ditm  well  into  an  earthen  Pan  on  two  Pounds  of  double* 
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refined  Sugar,  pare  the  Peel  of  two  large  Lemons,  throw  in  and 
fqueeze  the  juice  in  thro’  a  Sieve,  dir  it  about  till  it  is  very  cool, 
then  Toad  a  little  Bit  of  Bread  very  thin  and  brown,  rub  a  little 
lead:  on  it,  let  it  Hand  clofe  cover’d  twenty- four  Hours,  then  take 
out  the  Toad  and  Lemon,  put  it  up  in  a  Caig,  keep  it  three  Months, 
and  then  bottle  it.  If  you  make  a  twenty  Gallon  Cask,  let  it  band 
fix  Months  before  you  bottle  it  5  when  you  dram  your  Quinces, 
you  are  to  wring  them  hard  in  a  coarfe  Cloth. 

To  make  Cowflip  or  Clary  Wine. 

Hp  AKE  fix  Gallons  of  Water,  twelve  Pounds  o£  Sugar,  the  Juice 
of  fix  Lemons,  the  Whites  of  four  Eggs  beat  very  well,  put  all 
together  in  a  Kettle,  let  it  boil  Half  an  Hour,  skim  it  very  well, 
take  a  Peck  of  Cowilips-  if  dry  ones,  Half  a  Peck  3  put  them  into 
a  Tub  with  the  thin  Peeling  of  the  fix  Lemons,  then  pour  on  the 
boiling  Liquor,  and  dir  them  about  •  when  almod  cold,  put  in  a 
thin  load  baked  dry  and  rubbed  with  Yeaft.  Let  it  d and  two  or 
three  Days  to  work.  If  you  put  in  before  yon  tun  it  fix  Ounces  of 
Syrup  of  Citron  or  Lemons,  with  a  Quart  of  Rherdjh  Wine,  i.t  will 
be  a  great  Addition  5  the  third  Day  drain  it  off,  and  fqueeze  the 
Cow  flips  through  a  coarfe  Cloth,  theflSlrain  it  through  a  Flannel 
Bag  and  tun  it  up,  lay  the  Bung  loofe  for  two  or  ' three  Days  to 
lee  it  it  works,  and  if  it  don’t  bung  it  down  tight  5  let  it  ftand 
three  Months,  then  bottle  it. 

To  make  Turnip  Wine. 

HP  AKE  a  goon  many  Turnips,  pare  them,  ilice  them,  put  them  in 
a  Cyder-prefs,  and  prefs  out  all  the  Juice  very  well.  To  every 
Gallon  ci  Juice,  have  three  Pounds  of  Lump  Sugar,  have  a  Vtffel 
ready,  jury  big  enough  to  hold  the  Juice,  put  your  Sugar  into  a 
Veil  el,  and  alfo  to  every  Gallon  of  Juice  Half  a  Pint  of  Brandy. 
ir>0Jr  in .  ^ie  J  uice,  and  lay  fortieth  mg  over  the  Bung  for  a  Week, 
to  fee  d  it  works.  If  it  does,  you  mud  not  bung  it  down  till  it  has 
crone  working  *  then  dop  it  clofe  for  three  Months,  and  draw  it  off 
into  another  Vefiel.  When  it  is  fine,  bottle  it  off. 

To  make  Rafpberry  Wine. 

T“  E  fome  fine  ripe  Rafpherries,  bruife  them  with  the  Back 
ci  a  Spoon,  then  drain  them  through  a  Flannel  Bag  into  a 
Stone  Jau  Jo  each  Quart  of  Juice,  put  a  .Pound  of  double-refined 
Sugar,  dir  it  well  together,  and  cover  it  clofe  3  let  it  band  three 
Lays,  then  pour  it  oft  clear.  1  0  a  Quart  of  Juice,  put  two  Quart's 
pf  VVhue  Wine,  bottle  it  off,  it  will  be  fit  to  drink  in  a  Week. 
Biundy  made  thus  is  a  very  fine  Dram,  and  a  much  better  Way 
|haii  deeping  the  Rafpherries, 
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Rules  for  Brewing. 

ARE  mu  ft  be  taken  in  the  firft  Place  to  have  the  Malt  clean  5 
and  after  it  is  grinded,  it  ought  to  ftand  four  or  five  Da^s. 

For  ftrong  OBcber ,  five  Quarters  of.  Malt  to  three  Hogfheads, 
and  twenty-four  Pounds  of  Hops.  This  will  afterwards  make  two 
Hogfheads  of  good  keeping  fmall  Beer,  allowing  five  Pounds  of 
Hops  to  it. 

X 

For  good  middling  Beer,  a  Quartern  of  Malt  makes  a  Hogfhead 
of  Ale,  and  one  of  fmall  Beer  $  or  it  will  make  three  Hogfheads 
of  good  fmall  Beer,  allowing  eight  Pounds  of  Flops.  This  will 
keep  all  the  Year  5  or  it  will  make  twenty  Gallons  of  flrong  Ale, 
and  two  Plogfheads  of  fmall  Beer,  that  will  keep  all  the  Year. 

If  you  intend  your  Ale  to  keep  a  great  while,  allow  a  Pound  of 
Hops  to  every  Buihel  $  if  to  keep  fix  Months,  five  Pounds  to  a 
Hogfhead  ;  if  for  prefent  drinking,  three  Pounds  to  a  Hogfhead, 
and  the  fofteft  and  cleared:  Water  you  can  get. 

Obferve  the  Day  before  to  have  all  your  Veflels  very  clean,  and 
never  ufe  your  Tubs  for  any  Ufe,  except  to  make  Wines. 

Let  your  Casks  be  very  clean  the  Day  before  with  boiling  Wa¬ 
ter  ,  and  if  your  Bung  is  big' enough,  ferub  them  well  with  a  little 
Birch  Broom  or  Brufh  ;  but  if  they  be  very  bad,  take  out  the 
Heads,  and  let  them  be  ferubbed  clean  with  a  Hand  Brufh  and 
Sand  and  Fullers -Earth.  Put  on  the  Head  again  and  feald  them 
well,  throw  into  the  Barrel  a  Piece  of  unflacked  Lime,  and  flop 
the  Bung  clofe. 

1  he  firffc  Copper  of  Water,  when  it  boils,  pour  into  your  Mafh- 
tub,  and  let  it  be  cool  enough  to  fee  your  Face  in  5  then  put  in 
your  Malt,  and  let  it  be  well  maihed,  have  a  Copper  of  Water 
boiling  in  the  mean  Time,  and  when  , your  Malt  is  well  mafhed,  fill 
your  Mailiing-tub,  ftir  it  well  again,  and  cover  it  over  with  the 
Sacks.  Let  it  ftand  three  Hours,  then  fet  a  broad  (hallow  Tub 
under  the  Cock,  let  it  run  very  foftly,  and  if  it  is  thick  throw  it 
up  again  till  it  runs  fine,  then  throw  a  Handful  of  Hops  in  the 
under  Tub,  and  let  the  Mafh  run  into  it,  and  fill  your  Tubs  $•:!!  all 
is  run  oft.  Flave  Water  boiling  in  the  Copper,  and  lay*  as  much 
more  on  as  you  have  Qccafion  for,  allowing  one  Third  for  boiling 
and  wafte.  Let  that  Band  an  Hour,  boiling  more  Water  to  fill  the 
Mafh- tub  for  fmall  Beer;,  let  the  Fire  down  a  little,  and  put  it 
into  Tubs  enough  to  fill  your  Mafh.  Let  the  fecond  Mafh  be  run 
off,  and  fill  your  Copper  with  the  firit  Wort ;  put  in  Part  of  your 
Hops,  and  make  it  boil  quick.  About  an  Flour  is  long  enough  j 
when  it  is  Half  boiled,  throw  in  a  Handful  of  Salt..  Have  a  clean 
white  Wand  and  dip  it  into  the  Copper,  and  if  the  Wort  feels 
clammy,  it  is  boiled  enoughs  t^L£n  flacken  your  Fire,  and  take  off 
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your  Wort.  Have  ready  a  large  Tub,  put  two  Sticks  a-crofs  and 
let  your  {training  Basket  over  the  Tub  on  the  Sticks,.  and  Brain 
your  Wort  thro*  it.  Put  your  other  Wort  on  to  boil  with  the  reft 
of  the  Hops  3  let  your  Maih  be  Bill  covered  again  with  Water,  and 
thin  your  Wort  that  is  cooled  in  as  many  Things  as  you  can,*  for 
the  thinner  it  lies,  and  the  quicker  it  cools,  the  better.  When 
quite  cool,  put  it  into  the  Tunning-tub.  Mind  to  throw  a  Handful 
of  Salt  into  every  Boil.  When  the  Mafii  has  Bood  an  Hour  draw 
it  off",  then  fill  your  Mafh  with  cold  Water,  take  off  the  Wort  in 
the  Copper,  and  order  it  as  before.  When  cool,  add  to  it  the  fir  ft' 
in  the  Tub  3  fo  foon  as  you  empty  one  Copper,  fill  the  other,  fo 
boil  your  final!  Beer  well.  Let  the  lafi  Mafh  run  off,  and  when 
both  are  boiled  with  frefh  Hops,  order  them  as  the  two  firfi  Boil¬ 
ings  ;  when  cool,  empty  the  Mafh-tub,  and  put  the  final!  Beer  to 
work  there.  When  cool  enough,  work  it,  let  a  wooden  Bowl  of 
Jeafi  in  the  Beer,  and  it  will  work  over  with  a  little  of  the  Beer 
in  the  Boil.  Stir  your  Tun  up  every  twelve  Hours,  let  it  Band  two 
Days,  then  tun  it,  taking  off  the  Yeafi.  Fill  your  Vefiels  full,  and 
fave  fome  to  fill  your  Barrels  3  let  it  Band  till  it  has  done-  work¬ 
ing,  then  lay  on  your  Bung  lightly  for  a  Fortnight,  after  that  Bop 
it  as  clofe  as  you  can.  Mind  you  have  a  Vent-peg  at  the  Top  of 
the  Veffel  in  warm  Weather,  open  it*  and  if  your  Drink  biffes, 
as  it  often  will,  loofen  it  til!  it  has  done,  then  Bop  it  clofe  again. 
If  you  can  boil  your  Ale  in  one  Boiling  it  is  beB,  if  your  Copper 
will  allow  of  it;  if  not,  boil  it  as  Conveniency  ferves.  The 
Strength  of  your  Beer  muB  be  according  to  the  Malt  you  allow, 
more  or  lefs 3  there  is  no  certain  R  ule. 

When  you  come  to  draw  your  Beer,  and  find  it  is  not  fine,  draw 
off  a  Gallon,  and  fet  it  on  the  Fire,  with  two  Ounces  of  liinglafs 
cut  {mail  and  beat.  Diffolve  it  in  the  Beer  o  ver  the  Fire  ;  when  it 
is  all  melted,  let  it  Band  till  it  is  cold,  and  pour  it  in  at  the 
Bung,  which  muB  lay  loofe  on  till  it  as  done  fomenting,  then 
Bop  it  clofe  for  a  Month. 

Take  great  Care  your  Casks  are  not  muBy,  or  have  any  ill 
TaBe  3  if  they  have,  it  is  the  hardeB  Thing  in  the  World  to 
fweeten  them. 

You  are  to  wafli  your  Casks  with  cold  Water  before  you  fcald 
them,  and  they  fhould  lye  a  Day  or  two  foaking,  and  clean  them 
well,  then  fcald  them. 

The  heft  Thing  for  Rope^  Beer. 

MIX  tw6  Handfuls  of  Bean  Flour,  and  one  Handful  of  Salt* 
throw  this  into  a  Kilderkin  of  Beer,  don’t  Bop  it  clofe  till  it 
has  done  fomenting*,  then  let  it  Band  a  Month,  and  draw  it  oft  3 
but  fcmetlmes  nothing  will  do  with  it. 
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When  a  Barrel  of  Beer  is  turn  d  four . 

^VO  a  Kilderkin  of  Beer  throw  in  at  the  Bung  a  Quart  of  Oat- 
meal,  lay  the  Bung  on  loofe  two  or  three  Days,  then  flop  if 
down  clofe,  and  let  it  Band  a  Month.  Some  throw  in  a  Piece  of 
Chalk  as  big  as  a  Turkey’s  Egg,  and  when  it  has  done  working 
flop  it  clofe  for  a  Month,  then  tap  it. 

To  make  White  Bread,  after  the  London  Way. 

VQU  mu  ft  take  a  Bufhel  of  the  ftneft  Flour  well  dreffed,  put 
***  it  in  the  Kneading-trough  at  one  End  ready  to  mix,  take  a 
Gallon  of  Water  (which  we  call  Liquor)  and  fome  Yeaft  *  flir  it 
into  the  Liquor  till  it  looks  of  a  goqd  brown  Colour  and  begins 
to  curdle,  {train  it  and  mix  it  with  your  Flour  till  it  is  about  the 
Thicknefs  of  a  good  Seed  Cake  .3  then  cover  it  up  with  the  Lid  of 
the  Trough,  and  let  it  ftand  three  Hours,  and  as  foon  as  you  fee 
it  begin  to  fall  take  a  Gallon  more  of  Liquor,  and  weigh  three 
Quarters  of  a  Pound  of  Salt,  and  with  your  Hand  mix  it  well  with 
the  Water  :  Strain  it,  and  with  this  Liquor  make  your  Dough  of 
a  moderate  Thicknefs,  fit  to  make  up  into  Loaves  •  then  cover  it 
again  with  the  Lid,  and  let  it  ftand  three  Hours  more.  In  the 
mean  Time,  put  the  Wood  into  the  Oven  and  heat  it.  It  will  take 
two  Hours  heating.  When  your  Spunge  has  flood  its  proper  Time* 
clear  the  Oven,  and  begin  to  make  your  Bread.  Set  it  in  the 
Oven  and  clofe  it  up,  and  three  Flours  wifi  juft  bake  it.  When 
once  it  is  in,  you  muft  not  open  the  Oven  till  the  Bread J.S  baked  » 
and  obferve  in  Summer  that  your  Water  be  Milk -warm,  and  in 
"Winter  as  hot  as  you  can  bear  your  Finger  in  it. 

Note ,  As  to  the  exatl  Quantity  of  Liquor  your  Dough  will  take, 
Experience  will  teach  you  in  two  or  three  Times  making,  for  all 
Flour  does  not  want  the  fame  Quantity  of  Liquor  5  and  if  you 
make  any  Quantity,  it  will  raife  up  the  lid  and  run  over,  when 
it  has  flood  its  Time. 

To  make  French  Bread, 

#  |  '  A  K  E  ihree  Quarts  of  Water,  and  one  of  Milk;  in  Winter 
fealding  hot,  in  Summer  a  little  more  than  Mi lk -warm.  Sea- 
fon  it  well  with  Salt,  then  take  a  Pint  and  a  Half  of  good  Ale 
Yeaft  not  bitter,  lay  it  in  a  Gallon  of  Water  the  Eight  before* 
pour  it  off  the  Water,  flir  in  your  Yeaft  into  the  Milk  and  Water* 
then  with  your  Hand  break  in  a  little  more  than  a  Quarter  of  a 
Pound  of  Butter,  work  it  well  till  it  is  diffolved,  then  beat  up  two 
Eggs  in  a  Bafon,  and  flir  them  in,  have  about  a  Peck  and  a  Half  of 
Flgur,  mix  it  with  your  Liquor;  in.  Winter  make  your  Dough 
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pretty  ftiii,  in  Summer  more  flack  y  fo  that  you  may  ufe  a  little 
more  or  lefs  of  Flour,  according  to  the  Stiffnefs  of  your  Dough  3 
mix  it  well,  but  the  lefs  you  'work  it  the  better.  Make  it  into 
Rolls,  and  have  a  very  quick  Oven,  but  not  to  burn.  When  they 
have  lain  about  a  Quarter  of  an  Hour  turn  them  on  the  other  Side, 
let  them  lye  about  a  Quarter  longer,  take  them  out  and  chip  all 
your  French  Bread  with  a  Knife,  which  is  better  than  rafping  it, 
and  makes  it  look  fpungy  and  of  a  fine  yellow, .  whereas  the  rafp¬ 
ing  takes  of  all  that  fine  Colour,  and  makes  it  look  too  fmooth. 
Tou  muft  ftir  your  Liquor  into  the  Flour  as  you  do  for  Pye- Cruft. 
After  your  Dough  is  made  cover  it  with  a  Cloth,  and  let  it  lye  to 
rife  while  the  Oven  is  heating. 

To  make  Muffins  and  Oat-Cakes. 

TO  a  Bufhel  of  Ilertf or  d/hire  white  Flour,  take  a  Pint  and  a 
Half  of  good  Ale  Yeaft,  from  pale  Malt,  if  you  can  get  it, 
becaufe  it  is  whiteft  3  let  the  Yeaft  lye  in  Water  all  Night,  die 
next  Day  pour  off  the  Water  clear,  make  two  Gallons  of  Water  juft 
Milk-warm,  not  to  fcald  your  Yeaft,  and  two  Ounces  of  Salt  5  mix 
your  Water,  Yeaft  and  Salt  well  together  for  about  a  Quarter -of  an 
Flour,  then  ftrain  it  and  mix  up  your  Dough  as  light  as  poftible, 
and  let  it  lye  in  your  Trough  an  Hour  to  rife,  then  with  your 
Hand  roll  it,  and  pull  it  into  little  Pieces  about  as  big  as  a  large 
Walnut,  roll  them  with  your  Hand  like  a  Ball,  lay  them  on 
your  Table,  and  as  faft  as  you  do  them  lay  a  Piece  of^  Flannel  over 
them,  and  be  fure  to  keep  your  Dough  covered  with  Flannel  3  when 
you  have  rolled  out  all  your  Dough  begin  to  bake  the  firft,  and  by 
that  Time  they  will  be  fpread  out  in  the  right  Form  3  lay  them 
on  your  Iron,  as  one  Side  begins  to  change  Colour  turn  the  other, 
and  take  great  Care  they  don’t  burn,  or  be  too  much  difcoloured, 
but  that  you  will  be  a  Judge  of  in  two  or  three  Makings.  Take 
Care  the  Middle  of  the  Iron  is  not  too  hot,  as  it  will  be,  but  then 
you  may  put  a  Brickbat  or  two  in  the  Middle  of  the  Fire  to  flacken 
the  Heat.  The  Thing  you  bake  on  muft  be  made  thus : 

Build  a  Place  juft  a?  if  you  was  going  to  fet  a  Copper,  and  in  the 
Stead  of  a  Copper,  a  Piece  of  Iron  all  over  the  Top  fixed  in  Form 
juft  the  fame  as<  the  Bottom  of  an  Iron  Pot,  and  make  your  Fire 
underneath  with  Coal  as  111  a  Copper.  Obferve,  Muffins  are  made 
the  fame  Way  3  only  this,  when  you  pull  them  to  Pieces  roll  them 
in  a  good  deal  of  Flour,  and  with  a  Rolling-pin  roll  them  thin, 
cover  them  with  a  Piece  of  Flannel,  and  they  will  rife  to  a  proper 
Thicknefs  3  and  if  you  find  them  too  big  or  too  little,  you  muft 
roll  Dough  accordingly.  Thefe  muft  not  be  the  leaft  dncoloured. 

When 
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When  you  eat  them,  toad  them  with  a  Fori:  crifp  on  both  Sides, 
then  with  your  Hand  pull  them  open,  and  they  will  be  like  a  Honey¬ 
comb;  lay  in  as  much  Butter  as  you  intend  to  ufe,  then  clap  them 
together  again,  and  fet  it  by  the  Fire.  When  you  think  the  But¬ 
ter  is  melted  turn  them,  that  both  Sides  may  be  buttered' alike,  but 
don’t  touch  them  with  the  Knife,  either  to  fpread  or  cut  them 
open,  if  you  do  they  will  be  as  heavy  as  Lead,  only  when  they  are 
quite  buttered  and  done,  you  may  cut  them  crofs  with  a  Knife. 

Note,  Some  Flour  will  foak  up  a  Quart  or  three  Pints  mo;e  Wa¬ 
ter  than  other  Flour,  then  you  mud  add  more  Water,  or  fhake  in 
more  Flour  in  the  making  up,  for  the  Dough  mud  be  as  light  as 
poffible. 

A  Receipt  for  making  Bread  without  Barm,  by 

the  Help  of  a  Leaven. 

*"J''AK'E  a  Lump  of  Dough,  about  two  Pounds  of  your  lad  mak- 
ing,  which  has  been  railed  by  Barm,  keep  it  by  you  in  a 
wooden  Vefifel,  and  cover  it  well  with  Flour.  This  is  your  Leaven  ; 
then  the  Night  before  you  intend  to  bake  put  the  laid  Leaven  to 
a  Peck  of  Flour,,  and  work  them  well  together  with  warm  Water. 
Let  it  lye  in  a  dry  wooden  VeiTel,  well  covered  with  a  Linnen  Cloth 
and  a  Blanket,  and  keep  it  in  a  warm  Place.  This  Dough  kept 
warm  will  rife  again  next  Morning,  and  will  be  fufficient  to  mix 
with  two  or  three  Bufhels  of  Flour,  being  worked  up  with  warm 
Water  and  a  little  Salt.  When  it  is  well  worked  up,  and  thoroughly 
mixed  with  all  the  Flour,  let  it  be  well  covered  with  the  Lumen 
and  Blanket,  until  you  .find  it  rife;  then  knead  it  well,  and  work 
it  up  into  Bricks  or  Loaves,  making  the  Loaves  broad,  and  not  fo 
thick  and  high  as  is  frequently  done,  by  which  Means  the  Bread 
will  be  better  baked.  Then  bake  your  Bread. 

Always  keep  by  you  two  or  more  Pounds  of  the  D  >ugh  of  your 
laft  Ba!  ring,  well  covered  with  Flour  to  make  Leaven  to  ferve  from 
one  baking  Day  to  another;  the  more  Leaven  is  put  to  the  Flour, 
the  lighter  and  fpungier  the  Bread  will  be.  The  frelher  the 
Leaven,  the  Bread  will  be  lefs  four. 

From  the  Dublin  Society . 

y 

A  Method  to  preferve  a  large  Stock  of  Teaft,  which 
will  keep  and  be  of  Ufe  for  fveral  Months  y 
either  to  make  Bread  or  Cakes. 

TSTHEN  you  have  Yeaft  in  Plenty,  take  a  Quantity  of  it,  dir  and 
work  it  well  with  a  Whisk  until  it  becomes  liquid  and  thin, 
then  get  a  large  wooden  Platter,  Cooler  or  Tub,  clean  and  dry,  and 
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with  a  foft  Brulli,  lay  a  thin  Layer  of  the  YeaB  on  the  Tub,  and 
turn  the  Mouth  downwards  that  no  DuB  may  fall  upon  it,  but  fo 
that  the  Air  may  get  under  to  dry  it.  When  that  Coat  is  very  dry, 
then  lay  on  another  Coat  and  let  it  dry,  and  fo  go  on  to  put  one  Coat 
upon  another  till  you  have  a  fufficient  Quantity,  even  two  or  three 
Inches  thick,  to  ferve  for  feveral  Months,  always  taking  Care  the 
Yeaft  in  the  Tub  be  very  dry  before  you  lay  more  on.  When  you 
have  occafion  to  make  Ufe  of  this  YeaB  cut  a  Piece  oft,  and  lay  it 
in  warm  Water  $  ftir  it  together,  and  it  will  be  fit  for  Lie.  If  it  is 
for  Brewing,  take  a  large  Handful  of  Birch  tied  together,  and  dip 
it  into  the  Yeaft  and  hang  it  up  to  dry  5  take  great  Care  no  Dull: 
comes  to  it,  and  fo  you  may  do  as  many  as  you  pleafe.  When  your 
Beer  is  fit  to  fet  to  work,  throw  in  one  of  thele,  and  it  will  make 
it  work  as  well  as  if  you  had  frefh  Yeaft.  You  muft  whip  it  about 
in  the  Wort,  and  then  let  it  lye  5  when  the  Fat  works  well,  take  out 
the  Broom  and  dry  it  again,  it  will  do  for  the  next  Brewing. 

Note^  In  the  building  of  your  Oven  for  Baking,  obferve  that  you 
make  it  round,  low  roofed,  and  a  little  Mouth  5  then  it  will  take 
lefs  Fire,  and  keep  in  the  Heat  better  than  a  long  Oven  and  high 
roofed,  and  will  bake  the  Bread  better. 


CHAP.  XVIII. 

far  ring  Cherries  and  Preferves,  @V. 

To  jar  Cherries,  Lady  North’.?  Way. 

CPAKE  twelve  Pounds  of  Cherries,  then  Bone  them,  put  them  in 
your  Preferving-pan,  with  three  Pounds  of  double- refin’d  Sugar 
and  a  Quart  of  Watery  then  fet  them  on  the  Fire  till  they  are 
Balding  hot,  take  them  off  a  little  while,  and  fet  them  on  the  Fire 
again.  Boil  them  till  they  are  tender,  then  fprinkle  them  with 
Hall  a  Pound  of  double -refined  Sugar  pounded,  and  skim  them 
clean.  Put  them  all  together  in  a  China  Bowl,  let  them  Band  in 
die  Syrup  three  Days  ^  then  drain  them  thro’  a  Sieve,  take  them 
out  one  by  one,  with  the  Holes  downwards  on  a  Wicker  .-fie  ve, 
then  fet  them  in  a  Stove  to  dry,  and  as  they  dry  turn  them  upon 
clean  Sieves.  When  they  are  dry  enough,  put  a  clean  white  Sheet 
oi  Paper  in  a  Preferving-pan,  then  put  all  the  Cherries  in,  with 
another  clean  white  Sheet  of  Paper  on  the  Top  of  them  $  cover 
diem  clofe  with  a  Cloth,  and  fet  them  over  a  cool  Fire  till  they 
iw-eat.  Take  them  off  the  Fire,  then  let  them  Band  till  they  are 
cold,  and  put  them  in  Boxes  or  Jars  to  keep. 
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:  '■  ‘  ‘  To  dry  Cherries. 

^0  four  Pounds  of  Cherries  out  one  Pound  of  Sugar,  and  juft  out 
i  as  much  Water  to  the  Sugar  as  will  wet  it  5  when  it  is  melted, 
make  it  boil,  Pone  your  Cherries,  put  them  in,  and  make  them 
boiip  Skim  them  two  or  three  Times,  take  them  off,  and  let  them 
ftanci  ln^ the  Syrup  two  or  three  Days,  then  boil  your  Syrup  and 
put  to  tnem  again,  but  don  t  boil  your  Cherries  any  more.  Let 
them  ftand  three  or  four  Days  longer,  then  take  them  out,  lay  them 
m  Sieves  to  dry,  and  lay  them  in  the  Sun,  or  in  a  flow  Oven  to 
dry  ^  when  dry,  lay  them  in  Rows  in  Papers,  and  fo  a  Row  of 
Cherries,  and  a  Row  of  white  Paper  in  Boxes. 

To  prefers  Cherries,  with  the  Leaves  and  Stalks 

Green . 

l^IRST  dip  the  Stalks  and  Leaves  in  the  bell  Vinegar,  boiling 
hot,  flick  the  Sprig  upright  in  a  Sieve  till  they  are  dry  •  in  the 
mean  Time  boil  fome  double- refined  Sugar  to  a  Syrup’  and  dip 
the  Cherries,  Stalks  and  Leaves  in  the  Syrup,  and  iuft’let  them 
icald  ^  lay  them  on  a  Sieve,  and  boil  the  Sugar  to  a  candy  Height, 
then  dip  the  Cherries,  Stalks,  Leaves  and  all,  then  'ftick  the 
Branches  in  Sieves,  and  dry  them  as  you  do  other  Sweet -meats. 
They  look  very  pretty  at  Candle-light  in  a  Defart. 

To  make  Orange  Marmalade. 

AKE  the  beft  Seville  Oranges,  cut  them  in  Quarters,  grate  them 
to  take  out  the  Bitternefs,  and  put  them  in  Water  which  you 
mult  fhift  twice  or  thrice  a  Day,  for  three  Days.  Then  boil  them, 
f  Rifting  the  Water  till  they  are  tender,  Aired  them  very  fmall,  then 
pick  out  the  Skins  and  Seeds  from  the  Meat  which  you  pulled 
out,  and  put  it  to  tne  Peel  that  is  Aired;  and  to  a  Pound  of  that 
Pulp,  take  a  Pound  of  double-refined  Sugar.  Wet  your  Sugar  with 
Water,  and  boil  it  up  to  a  candy  Height,  (with  a  very  quick  Fire) 
which  you  may  know  by  the  dropping  of  it,  for  it  hangs  like  a 
Hair  ;  then  take  it  oft  the  Fire,  put  in  yourJPulp,  Air  it  well  to¬ 
gether,  then  fet  it  on  the  Embers,  and  Air  it+till  it  is  thick,  but 
let  it  not  bo  A.  If  you  would  have  it  cut  like  Marmalade,  add  fome 
Jelly  of  Pippins,  and  allow  Sugar  for  it,. 

To  make  White  Marmalade. 

*0  ARE  and  core  the  Quinces  as  faft  as  you  can,  then  take  to  a  Pound 
oi  Quinces'  (being  cut  in  Pieces,  lefs  than  Half  Quarters)  three 
Quarters  of  a  Pound  of  double-refined  Sugar  beat  fmall,  then  throw 
Half  the  Sugar  on  the  raw  Quinces,  fet  it  on  a  very  Aow  Fire  till 
the  Sugar  is  melted,  and  the  Quinces  tender ;  then  put  in  the  reft 
of  the  Sugar,  and  boil  it  upas  faft  as  you  can.  When  it  is  almost 
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enough,  put  in  fome  Jelly  and  boil  it  apace;  then  put  it  up,  and 
when  it  is  quite  cold  cover  it  with  white  Paper. 


‘  to  prefer ve  Oranges  Whole . 

*TpAKE  the  bed  Bermudas  or  Seville  Oranges  yon  can  get,  and 
•*-  pare  them  with  a  Penknife  very  thin,  and  lay  your  Oranges  in 
Water  three  or  four  Days,  drifting  them  every  Day  ;  then  put  them 
in  a  Kettle  with  fair  Water,  and  put  a  Board  on  them  to  keep  them 
down  in  the  Water,  and  have  a  Skillet  on  the  Fire  with  Water, 
that  may  be  ready  to  fupply  the  Kettle  with  boiling  Water  ;  as  it 
wades  it  mull  be  filed  up  three  or  four  Times,  while  the  Oranges 
are  doing,  for  they  will  take  up  feven  or  eight  Hours  bailing  ;  they 
mud  be  boiled  till  a  Wheat  Straw  will  run  thro’  them,  then  take 
them  out,  and  fcoop  the  Seeds  out  of  them  very  carefully,  by  mak¬ 
ing  a  little  Hole  in  the  Top,  and  weigh  them.  To  every  Pound  of 
Oranges  put  a  Pound  and  three  Quarters  of  double  -  refined  Sugar, 
beat  well  and  lifted  thro’  a  clean  Lawn-fieve,  fill  your  Oranges 
with  Sugar,  and  drow  fome  on  them  •  let  them  lye  a  little  while, 
and  make  your  Jelly  thus  : 

Take  two  Dozen  of  Pippins  or  John  Apples,  and  (lice  them  into 
Water,  and  when  they  are  boiled  tender  drain  the  Liquor  from  the 
Pulp,  and  to  every  Pound  of  Oranges  you  mud  have  a  Pint  and  a 
Halt  of  this  Liquor,  and  put  to  it  three  Quarters  of  the  Sugar  you 
left  in  filling  the  Oranges,  fet  it  on  the  Fire  and  let  it  boil,  and 
skim  it  well,  and  put  it  in  a  clean  earthen  Pan  till  it  is  cold,  then 
put  it  in  your  Skillet  *  put  in  your  Oranges,'  and  with  a  fmall  Bod¬ 
kin  job  your  Oranges*as  they  are  boiling  to  let  the  Syrup  into  them, 
drew  on  the  red  of  your  Sugar  whild  they  are  boiling,  and  when 
they  look  clear  take  them  up  and  put  them  in  your  Glades,  but 
one  in  a  Glafs  juft  fit  for  them,  and  boil  the  Syrup  till  it  is  alraod 
a  jelly,  then  fill  up  your  Glades  ;  when  they  are  cold,  paper  them 
pp,  and  keep  them  in  a  dry  Place. 


■to  male  Red  Marmalade. 

the  Quinces  tender  in  Water,  then  cut  them  in  Quarters, 
M  Core  and  pare  the  Pieces.  To  four  Pounds  of  Quinces  put  three 
Pounds  of  Sugar,  and  four  Pints  of  Water  •  boil  the  Sugar  and 
Water  to  a  Syrup,  then  put  in  the  Quinces  and  cover  it.  Let  it 
daiid  all  Light  over  a  very  little  Fire,  but  not  to  boil;  when  they 
are  red  enough,  put  in  a  Porringer  full  of  Jelly  or  more,  and  boil 
them  up  as  fad  as  you  can.  When  it  is  enough  put  it  up,  but  do 
not  break  the  Quinces  too  much. 


Red 


3°3 


made  Plain  and  Eafy. 

Red  Quinces  Whole . 

T* AKE  fix  of  the  fineft  Quinces,  core  and  fcald  them  tender, 
J  drain  them'  from  the  Water,  and  when  they  are  cold  pare 
them  5  then  take  their  Weight  in  good  Sugar,  a  Pint  of  Water  to 
every  Pound  of  Sugar,  boil  it  to  a  Syrup,  skim  it  well,  then  put 
in  the  Quinces,  and  let  them  Hand  all  Night  3  when  they  are  red 
enough,  boil  them  as  the  Marmalade,  with  two  Porringers  full  of 
Jelly.  W  hen  they  are  as  foft  as  you  can  run  a  Straw  thro5  them, 
put  them  into  Glades  ^  let  the  Liquor  boil  till  it  is  a  Jelly,  and 
then  pour  it  over  the  Quinces. 

Jelly  for  the  Quinces. 

HP  AKE  fome  of  the. Idler  Quinces,  and  wipe  them  with  a  clean 
f  coar^e  Cloth  5  cut  them  in  Quarters  •  put  as  much  Wrater  as 
will  cover  them  :  let  it  boil  apace  till  it  is  ftrong  of  the  Quinces, 
then  lira in  it  thro'  a  Jelly  Bag.  If  it  be  for  W  hite  Quinces  pick 
out  the  Seeds,  but  none  of  the  Cores  nor  Quinces  pared. 


To  make  Confer ve  of  Red  Rofes,  or  any  other 

Flowers. 

"TAKE  RofeBuds,  or  any  other  Flowers,  and  pick  them,  cut  off 
^  the  white  Part  from  the  red,  and  put  the  red  Flowers  and  fife 
them  thro’  a  Sieve  to  take  out  the  Seeds  *  then  weigh  them,  and 
to  every  Pound  of  Flowers  take  two  Pounds  and  a*Half  of  Loaf 
Sugar  •  beat  the  Flowers  pretty  fine  in  a  Stone  Mortar,  then  by 
Degrees  put ,  the  Sugar  to  them,  and  beat  it  very  well  till  it  is  well 
incorporated  together  5  then  put  it  into  Gallipots,  tie  it  over  with 
Paper,  over  that  a  Leather,  and  it  will  keep  feven  Years. 

To  make  Confer ve  of  Hips. 

QATHER  Flips  before  they  grow  foft,  cut  off  the  Heads  and 
i  Staiks,  hit  them  in  Halves,  take, out  all  the  Seeds  and  White 
tnat  is  in  them  very  clean,  then  put  them  into  an  earthen  Pan,  and 
fhr  them  every  Day,  or  they  will  grow  mouldy.  Let  them  Hand 
tnl  they  are  foft  enough  to  rub  them  thro’  a  coarfe  Hair-ffeve,  as 
the  Puip  comes  take  it  oft:  the  Sieve  :  They  are  a  dry  Berry,  and 
w  ul  require  Pains  to  rub  them  thro’ 5  then  add  its  Weight  in 
Sugar,  mix  them  well  together  without  boiling,  and  keep  it  in 
deep  Gallipots  for  Ufe. 


To  make  Syrup  of  Rofes. 

NFUSE  three  Pounds  of  Damask  Rofe- leaves  in  a  Gallon  of 
Warm  Water,  in  a  well  glazed  earthen  Pot,  with  a  narrow 
Mouth,  for.  eight  Hours,  which  ft  op  10  doff,  that  none  of  the 

Virtue 


304  Art  of  Cookery, 

Virtue  may  exhale.  When  they  have  infufed  fo  long,  heat  the 
"Water  again,  fqueeze  them  out,  and  put  in  three  Pounds  more  of 
II ofe- leaves,  to  infufe  for  eight  Hours  more,  then  prefs  them  out 
very  hard  3  then  to  every  Quart  of  this  Infufion,  add  four  Pounds 
of  fine  Sugar,  and  boil  it  to  a  Syrup. 

.To  male  Syrup  of  Citron. 

"OARE  and  ilice  your  Citrons  thin,  lay  them  in  a  Bafon,  with 
Layers  of  fine  Sugar.  The  next  Day  pour  off  the  Liquor  into 
a  Giafs,  skim  it,  and  clarify  it  over  a  gentle  Fire. 

To  male  Syrup  of  Clove  Giiliflowers. 

/'^LIP  your  Giiliflowers,  fprinkle  them,  with  fair  Water,  put 
^  them  into  an  earthen  Pot,  flop  it  up  very  clofe,  fet  it  in  a 
Kettle  of  Water,  and  let  it  boil  for  two  Hours  3  then  drain  out  the 
Juice,  put  a  Pound  and  a  Half  of  Sugar  to  a  Pint  of  Juice,  put  it 
into  a  Skillet,  fet  it  on  the  Fire,  keep  it  Birring  till  the  Sugar  is 
all  melted,  but  let  it  not  boil,  then  fet  it  by  to  cool,  and  put  it 
into  Bottles. 

To  male  Syrup  of  Peach  Bloffoms.  , 

IT N FUSE  Peach  Bloffoms  in  hot  Water,  as  much  as  will  hand- 
fomely  cover  them.  Let  them  dand  in  Balneo,  or  in  Sand,  for 
twenty-four  Flours  covered  clofe  3  then  drain  out  the  Flowers  from 
the  Liquor,  and  put  in  frefh  Flowers.  Let  them  dand  to  infufe  as 
Before,  then  drain  them  out,  and  to  the  Liquor  put  freih  Peach 
Bloffoms  the  third  Time  3  and,  if  you  pleafe,  a  fourth  Time. 
Then  to  every  Pound  of  your  Infufion,  add  two  Pounds  of  double- 
refined  Sugar  3  and  fet  ting  it  in  Sand,  or  Balneo,  make  a  Svrup 
which  keep  for  Ufe. 

To  male  Syrup  of  Quinces. 

/DERATE  Quinces,  pafs  their  Pulp  thro’  a  Cloth  to  ext  raff  their 
Juice,  fet  their  Juice  in  the  Sun  to  fettle,  or  before  the  Fire, 
and  by  that  Means  clarify  it :  For  every  four  Ounces  of  this  Tuice, 
take  a  Pound  of  Sugar  boiled  to  a  brown  Degree.  If  the  putting  in 
the  Juice  of  the  Quinces  fhould  check  the  boiling  of  the  Sugar 
too  much,  give  the  Syrup  fome  boiling  till  it  becomes  pearled  3 
then  take  it  off  the  Fire,  and  when  it  is  cold,  put  it  into  the 
Bottles. 

To  ftreferve  Apricots. 

TAKE  your  Apricots,  done  and  pare  them  thin,  and  take  their 
Weight  in  double -refined  Sugar  beaten  and  lifted,  put  your 
Apricots  m  a  Silver  Cup  or  Tankard,  cover  them  over  with  Sugur, 
and  let  them  dand  fo  all  Night.  The  next  Day  put  them  in  a  Pre- 
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fervmg-pan,  fet  them  on  a  gentle  Fire,  and  let  them  fimmer  a  little 
v,hi]e,  then  let  them  boil  till  tender  and  clear,  taking  them  oiF 
.ometimes  to  turn  and  skim.  Keep  them  under  the  Liquor  as  they 
are  doing,  and  with  a  fmall  clean  Bodkin  or  great  Needle  job 
tuciij  fometimes,  that  the  Syrup  may  penetrate  into  them.  When 
they  are  enough,  take  them  up,  and  put  them  in  Glaffes.  Boil  and 
Sivim  your  Syrup  •  and  when  it  is  cold,  put  it  on  your  Apricots. 

To  preferve  Damfons  Whole . 

Y0U  take  fome  Dapfons  and  cut  them  in  Pieces,  put  them 
in  a  Skillet  oyer  the  .Fire,  with  as  much  Water  as  will  cover 
them.  When  they  are  boiled  and  the  Liquor  pretty  Prong,  (train  k 
out;  Add  for  every  Pound  of  the  whole  Damfons  wiped  cleah  a 
.round  ot  fingle-refined  Sugar,  put  the  third  Part  of  your  Sugar  in- 
to  the  Liquor  fet  it  over  the  Fire,  and  when  it  iimnaers'put  m 
the  Damfons.  Let  them  have  one  good  Boil,  and  take  them  off  for 
liaii  an  Hour  covered  up  clofe  $  then  fet  them  on  again  and  let 
them  fimmer  over  the  Fire  after  turning  them,  then  take  them 
out  and  put  them  in  a  Bafon,  Brew  all  the  Sugar  that  was  left  on 
tnern,  and  pour  the  hot  Liquor  over  them.  Cover  them  up  and 
let  them  Band  till  next  Day,  then  boil  them  up  again  till  they  are 

eJJ?u5h:  n.Iake  tkem  UP>  and  Put  &em  in  Pots  •  boil  the  Liquor 
to*  it  jellies,  and  pour  it  on  them  when  it  is  almoB  cold  fo 
paper  them  up.  y 

To  candy  any  Sort  of  Flowers. 

TAKE  the  bell  treble -refined  Sugar,  break  it  into  Lumps,  ami 
;  dlP Piece  ty  Piece  into  Water,  put  them  into  a  Vefl'el  of  Silver, 
and  melt  them  over  the  Fire  5  when  it  juft  boils,  ilrain  it  and  fet 
it  on  the  Fire  again,  and  let  it  boil  til!  it  draws  in  Hairs,  which 
you  may  perceive  by  holding  up  your  Spoon,  then  put  in  the 
Flowers,  and  fet  them  in  Cups  or  Glaffes.  ‘  When  it  is  of  a  hard 
Candy,  break  it  in  Lumps,  and  lay  it.  as  high  as  you  pleafe.  Dry 
it  m  a  Stove,  or  in  the  Sun,  and  it  will  look  like  Sugar-candy. 

To  preferve  Goofeberries  Whole,  'without  foiling. ' 

TAKE  the  largeft  preferving  Goofeberries,  and  pick  off  the 
^  back  Lye,  but  not  the  Stalk,  then  fet  them  over  the  Fire  in  a 
imt  of  Water  to  fcald,  cover  them  very  clofe  to  fcald,  but  not  boil 
or  break,  and  when  they  are  tender  take  them  up  into  cold  Wa¬ 
ter  5  then  take  a  Pound  and  a  Half  of  double-refined  Sugar  to  a 
Pound  of  Goofeberries,  and  clarify  the  Sugar  with.  Water,  a  Pint 
to  a  Pound  of  Sugar,  and  when  your  Syrup  is  cold  put  the^Gdofe- 
berries  fingle  in  your-  Preferving -pan,  put  the  Syrup  to  them,  and 
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let  them  on  a  gentle  Fire  ;  let  them  boil,  but  not  100  fall,  lent  they 
break;  and  when  they  have  boiled  and  you  perceive  the  Sugar  has 
entered  them,  take  them  off ;  cover  them  with  white  Paper,  and 
fet  them  by  till  the  next  Day.  1  hen  take  them,  out  of  the  Syrup, 
and  boil  the  Syrup  till  it  begins  to  be  ropy  5  skim  it,  and  put  it  to 
them  again,  then  fet  them  on  a  gentle  Fire,  and  let  them  prefer ve 
gently  till  you  perceive  the  Syrup  will  rope;  then  take  them  off, 
fet  them  by  till  they  are  cold,  cover  them  with  Paper,  then  boil 
fome  Goofeberries  in  fair  Water,  and  when  the  Liquor  is  ftrong 
enough  {train  it  out.  Let  it  Hand  to  fettle,  and  to  every  Pint 
take  a  Pound  of  double-refined  Sugar,  then  make  a  Jelly  of  it,  put 
the  Goofeberries  in  Glaffes,  when  they  are  cold  3  cover  them  with 
the  Jelly  the  next  Day,  paper  them  wet,  and  then  Half  dry  the 
Paper  that  goes  m  the  Infi.de,  it  clofes  down  better,  and  tiaen 
white  Paper  over  the  Giafs.  Set  it  in  your  Stove,  or  a  dry  Place* 


To  preferve  White  Walnuts. 

FIRST  pare  your  Walnuts  till  the  White  appears,  and  nothing 
eife.  You  mu  ft  be  very  careful  in  the  doing  of  them  that  tney 
don’t  turn  black,  and  as  faft  as  you  do  them,  throw  them  into  Salt 
and  Water,  and  let  them  lye  till  your  Sugar  is  ready.  Take  three 
Pounds  of  good  Loaf  Sugar,  put  it  into  your  Preferving-pan,  fet  it 
over  a  Charcoal  Fire,  and  put  as  much  Water  as  will  juft  wet  the 
Sugar.  Let  it  boil,  then  have  ready  ten  or  a  dozen  Whites  of 
Eo'ffs  ftrained  and  beat  up  to  a  Froth,  cover  your  Sugar  with  the 
Froth  as  it  boils,  and  skim  it;  then  boil  it,  and  skim  it  till  it  is 
as  clear  as  Chryftal,  then  throw  in  your  Walnuts,  juft  give  them 
a  Boil  till  they  are  tender,  then  take  them  out,  and  lay  them  m  a 
Difti  to  cool ;  when  cool,  put  them  in  your  Preferving-pan,  and 
when  the  Sugar  is  as  warm,  as  Milk  pour  it  over  them  3  when 
quite  cold,  paper  them  down. 

Thus  clear  your  Sugar  for  all  Preferves,  Apricots,  Peaches, 
Goofeberries,  Curran  s,  &C. 


To  preferye  Walnuts  Green* 


WIPE  them  very  clean,  and  lay  them  in  ftrong  Salt  and  Water 
twenty  -  four  Hours ;  then  take  them  out,  and  wipe  them 
very  clean,  have  ready  a  Skillet  of  Water  boiling,  throw  them  m, 
let  them  boil  a  Minute,  and  take  them  out.  Lay  them  on  ,a 
coarfe  Cloth,  and  boil  your  Sugar  as  above ;  then  juft  give  your 
Walnuts  a  fcald  in  the  Sugar,  take  them  up  and  lay  them  to 
cool.  Put  them  in  your Prcferving-pot,  and  pour  on  your  Syrup 
as  above. 
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To  preferve  the  large  Green  Plumbs. 

THIRST  dip  the  Stalk  and  Leaves  in  boiling1  Vinegar,  when  they 
x  are  dry  have  your  Syrup  ready,  and  firft  give  "them  a  fcalci, 
'and  very  carefully  with  a  Pin  take  off  the  Skin  •  boil  your  Sugar 
to  a  candy  Height,  and  dip  in  your  Plumbs,  hang  them  by  the  Stalk 
to  dry,  and  they  will  look  finely  tranfparent,  and  by  hanging  that 
Way  to  dry,  will  have  a  clear  Drop  at  the  Top.  You  muff  take 
great.  Care  to  clear  your  Sugar  nicely. 

A  nice  Way  to  preferve  Peaches. 

*PUT  your  Peaches  in  boiling  Water,  juft  give  them  a  fcahff 
““  but  don’t  let  them  boil,  take  them  out  and  put  them  in  cold 
Water‘d  then  dry  them  in  a  Sieve,  and  put  them  in  long  wide- 
mouth’d  Bottles :  To  Half  a  Dozen  Peaches  take  a  Quarter  of  a 
Pound  of  Sugar,  clarify  it,  pour  it  over  your  Peaches,  and  fill  the 
Bottles  with  Brandy.  Stop  them  clofe,  and  keep  them  in  a  cl-ofe 
Place. 

A  fecorid  Way  to  preferve  Peaches* 

A/FAKE  your  Syrup  as  above,  and  when  it  is  clear  juft  dip  in 
x  your  Peaches  and  take  them  out  again,  lay  them  on  a  Di/h  to 
cool,  then  put  them  into  large  wide -mouth’d  Bottles,  and  when 
the  Syrup  is  cool  pour  it  over  them  ;  let  them  Hand  til]  cold,  and 
fill  up  the  Bottle  with  the  beft  French  Brandy.  Obferve  that  you 
leave  room  enough  for  the  Peaches  to  be  well  cover’d  with  Brandy, 
and  cover  the  Glafs  clofe  with  a  Bladder  and  Leather,  and  tie 
them  clofe  down. 

To  make  Quince  Cakes. 

VOU  muft  let  a  Pint  of  the  Syrup  of  Quinces,  with  a  Quart  or 
two  of  Rafpberries  be  boiled  and  clarified  over  a  clear  gentle 
Fire,  taking  Care  that  it  be  well  skimmed  from  Time  to  Time  * 
then  add  a  Pound  and  a  Half  of  Sugar,  caufe  as  much  more  to 
be  brought  to  a  candy  Height,  and  pour’d  in  hot.  Let  the 
Whole  be  continually  ftirred  about  till  it  is  almo ft  cold,  then 
fpread  it  on  Plates,  and  cut  it  out  into  Cakes* 

R  r  C  H  A  P. 
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CHAP.  XIX. 

To  male  Anchovies ,  Ver micella,  Catchup ,  Vinegar , 
keep  Artichokes ,  French  Beans ,  8vc. 

A)  male  Anchovies. 

'-TO  a  Peck  of  Sprats,  two  Pounds  of  common  Salt,  a  Quarter  of 
-*■  a  Pound  of  Bay -fait,  four  Pounds  of  Sait-petre  two  Ounces' 
of  Sal  Prunella,  Two -pennyworth  of  Cochineal,  pound  all  in  a 
Mortar,  put  them  into  a  Stone  Pot,  a  Row  of  Sprats,  a  Layer  of 
your  Compound,  and  fo  on  to  the  Top  alternately.  Prefs  them 
bald  down,  cover  them  clofe,  let  them  hand  fix  Months,  and  they 
will 'be  lit  for  Ufe.  Obferve  that  your  Sprats  be  very  frefh,  and 
don’t  walk  nor  wipe  them,  but  juft  take  them  as  they  come  out 
of  the  Water. 

To  pickle  Smelts,  where  you  have  Plenty . 

MPAKE  a  Quarter  of  a  Peck  of  Smelts,  Half  an  Ounce  of  Pep- 
per,  Half  an  Ounce  of  Nutmeg,  a  Quarter  of  an  Ounce  of 
Mace,  Half  an  Qunde  of  Petre-falt,  a  Quarter  of  a  Pound  of 
common  Salt,  beat  all  very  line,  wafh  and  clean  the  Smelts,  gut 
them,  then  lay  them  in  Rows  in  a  Jar,  and  between  every  Layer 
of  Smelts,  ffcrew  the  Seafoning  with  four  or  five  Bay-leaves,  then 
boil  Red  Wine,  and  pour  over  them  enough  to  cover  them. 
Cover  them  with  a  Plate,  and- when  cold  tie  them  down  dole. 
They  exceed  Anchovies. 

To  make  Vermicella. 

IL/flX  Yolks  of  Eggs  and  Flour  together  into  a  pretty  Iti  iF 
Pafle,  fo  as  you  can  work  it  up  cleverly,  then  roll  it  as  thin 
as  it  is  pofiible  to  roll  the  Pafle.  Let  it  dry  in  the  Sun,  when  it 
is  quite  dry,  with  a  very  fliarp  Knife  cut  it  as  thin  as  polfible,  and 
keep  it  in  a  dry  Place,  It  will  run  up  like  little  Worms,  as  Ver¬ 
micella  does;  though  the  beft  Way  is  to  run  it  through  a  coarfe 
Skve,  whilft  the  Pafle  is  foft.  If  you  want  fome  to  be  made  m 
hafte,  dry  it  by  the  Fire,  and  cut  it  fmall.  It  will  dry  by  the 
Fire  in  a  Quarter  of  an  Hour.  This  far  exceeds  what  comes  from 
Abroad,  being  frefher. 

To  male  Catchup. 

HP AKE  the  large  Flaps  of  Mufhrooms,  pick  nothing  but  the 
Straws  and  Dirt  from  it,  then  lay  them  in  a  broad  earthen 
Fan,  ftrow  a  good  deal  of  Salt  over  them,  let  them  lye  till  next 
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Morning,'  then  with  your  Hand  break  them,  put  them  into  a  Stew- 
pan,  let  them  boil  a  Jvlinute  or  two,  then  Brain  them  through  a 
coarfe  Cloth,  and  wring  it  hard.  To  take  out  all  the  Juice,  let  it 
Band  to  fettle,  then  pour  it  off  clear,  run  it  through  a  thick 
Flannel  Bag  (fome  biter  it  through  brown  Paper,  but  that  is  a 
very  tedious  Way)  then  boil  it  ;  to  a  Quart  of  the  Liquor  put  a 
Quarter  of  an  Ounce  of  whole  Ginger,  and  Half  a  Quarter  of  an 
Ounce  of  whole  Pepper.  Boil  it  briskly  a  Quarter  of  an  Hour, 
then  Brain  it,  and  when  it  is  cold,  put  it  into  Pint  Bottles.  In 
each  Bottle  put  four  or  five  Blades  of  Mace,  and  fix  Cloves,  cork  it 
tight,  and  it  will  keep  two  Years.  This  gives  the  belt  Flavour 
of  the  Mufhrooms  *o  any  Sauce.  If  you  put  to  a  Pint  of  this 
Catchup,  a  Pint  of  Mum,  it  will  taibe  like  foreign  Catchup. 

Another  Way  to  male  Catchup. 

*TL4KE  the  large  Flaps,  and  fait  them  as  above;  bo-d  the  Li- 
**-  quor,  Brain  it  through  a  thick  Flannel  Bag  :  To  a  Quart  of 
that  Liquor  put  a  Quart  of  Bale  Beer,  a  large  Stick  of  Horfe- 
raddifh.  cut  in  little  Slips,  five  or  fix  Bay-leaves,  an  On i non  Buck 
with  twenty  or  thirty  Cloves,  a  (quarter  of  an  Ounce  of  Mace,  a 
Quarter  of  an  Ounce  of  Nutmegs  beat,  a  Quarter  of  an  Ounce  of 
Black  and  White  Pepper,  a  Quarter  of  an  Ounce  of  AITfpice,  and 
four  or  five  Races  of  Ginger.  Cover  it  clofe,  and  let  it  ilm- 
mer  very  foftly  till  about  one  Third  is  wafied  ;  then  Brain  it 
through  a  Flannel  Bag,  when  it  is  cold  bottle  it  in  Pint  Bottles, 
cork  it  clofe,  and  it  will  keep  a  great  while.  You  may  put  Red 
'Wine  in  the  room  of  Beer  ;  fome  put  in  a  Head  of  Garlick,  but 
I  think  that  fpoils  it.  The  other  Receipt  you  have  in  the  Chap¬ 
ter  for  the  Sea. 

Artichokes  to  leep  all  the  Tear . 

"DOIL  as  many  Artichokes  as  you  intend  to  keep;  bod  them  fo 
^  as  juft  the  Leaves  will  come  out,  then  pull  off  all  the  Leaves 
and  Choke,  cut  them  from  the  Strings,  lay  them  on  a  Tin  Plate, 
and  put  them  in  an  Oven  where  Tarts  are  drawn  ;  let  them  Band 
till  the  Oven  is  Heated  again,  take  them  out  before  the  Wood  is 
put  in,  and  fet  them  in  again  after  the  Tarts  are  drawn ;  fo  do  till 
they  are  as  dry  as  a  Board,  then  put  them  in  a  Paper  Bag,  and 
hang  them  in  a  dry  Place.  You  Ihould  lay  them  in  warm  Wa¬ 
ter  three  or  four  Hours  before  you  life  them,  drifting  the  Water 
often.  Let  the  laB  Water  be  boiling  hot  ;  they  will  be  very 
tender,  and  eat  as  fine  as  frefh  ones.  You  need  not  dry  all  your 
Bottoms  at  once,  as  the  Leaves  are  good  to  eat ;  fo  boil  a  Dozes 
at  a  Time,  and  fave  the  Bottoms  for  this  Ufe. 

R  r  a 
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To  keep  French  Beans  all  the  Tear. 

AKE  fine  young  Beans,  gather  them  of  a  very  fine  Day,  have 
a  large  Stone  Jar  ready  clean  and  dry,  lay  a  Layer  of  Salt  at  the 
Bottom,  and  then  a  Layer  of  Beans,  then  Salt  and  then  Beans, 
and  fo  on  till  the  Jar  is  full  3  cover  them  with  Salt,  tie  a  coarfe 
Cloth  over  them  and  a  Board  on  that,  and  then  a  Weight  to  keep 
it  elofe  from  all  Air  3  fet  them  m  a  dry  Cellar,  and  when  you  ufe 
them  take  fome  out  and  cover  them  elofe  again  3  wafh  them  you 
took  out  very  clean,  and  let  them  lye  in  foft  Water  twenty-four 
Hours,  fhifting  the  Water  often  $  when  you  boil  them,  don’t  put 
any  Salt  in  the  Water.  The  bell  Way  of  drelling  them  is,  boil 
them  with  juft  the  white  Heart  of  a  fmall  Cabbage,  then  drain 
them,  chop  the  Cabbage,  and  put  both  into  a  Sauce-pan,  with  a 
Piece  of  Butter  as  big  as  an  Egg  rolled  in  Flour,  Brake  a  little  Pep¬ 
per,  put  in  a  Quarter  of  a  Pint  of  good  Gravy,  let  them  Hew  ten 
Minutes,  and  then  di ill  them  up  for  a  Side-difh.  A  Pint  of  Beans 
to  the  Cabbage.  You  may  do  more  or  lefs,  juft  as  you  pleafe.  - 

To  keep  Green  Peas  till  Chrifimas. 

*~jp AKE  fine  young  Peas,  ftiell  them,  throw  them  into  boiling 
■  -  Water  with  fome  Salt  in,  let  them  boil  five  or  fix  Minutes, 
throw  them  into  a  Cullender  to  drain,  then  lay  a  Cloth  four  or  five 
Limes  double  on  a  Table,  and  fpread  them  on  *  dry  them  very 
well,  and  have  your  Bottles  ready,  fill  them  and  cover  them  with, 
Mutton-fat  try ki  *  when  it  is  a  little  cool  fill  the  Necks  almoft  to 
the  Lop,  cork  them,  tie  a  Bladder  and  a  Lath. over  them,  and  fet 
them  in  a  cool  dry  Place.  W  hen  you  ufe  them  boil  your  Water, 
put  in  a  little  Salt,  lome  Sugar,  and  a  Piece  of  Butter  3  when  they 
are  boiled  enough,  throw  them  into  a  Sieve  to  dram,  then  put 
them  into  a  Sauce-pan  with  a  good  Piece  of  Butter,  keep  fhaking 
it  round  all  the  lime  till  the  Butter  is  melted,  then  turn  them 
into  a  Difh,  and  fend  them  to  Table. 

yinother  IT  ay  to  preferve  Green  Peas. 

/MATHER  your  Peas  of  a  very  dry  Day,  when  they  are  neither 
old,  nor  yet  too  young,  f hell  them,  and  have  ready  fome 
Quart  Bottles  with  little  Mouths,  being  well  dry’d  3  fill  the  Bottles 
amj  cork  them  well,  have  ready  a  Pipkin  of  Rofin  melted,  into 
which  dtp  the  Necks  of  the  Bottles,  and  fet  them  m  a  very  dry 
Place  that  is  cool. 


To  leep  Green  Goofeberries  till  Chriftmas. 


piCK  your  large  green  Goofeberries  on  a  dry  Day,  have  ready 
your  Bottles  clean  and  dry,  fill  the  Bottles  and  cork  them,  fet 
them  in  3  Kettle  of  Wafer  up  to  the  Necks,  let  the  Water  boil 
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very  foftly  till  you  find  the  Goofeberries  are  coddled,  take  them 
out,  and  put  in  the  reft  of  the  Bottles  till  all  are  done  5  then  have 
ready  feme  Rofin  melted  in  a  Pipkin,  dip  the  Necks  of  the  Bottles 
in,  and  that  will  keep  all  Air  from  coming  at  the  Cork,  keep  them 
in  a  cool  dry  Place,  where  no  Damp  is,  and  they  will  bake  as 
red  as  a  Cherry.  You  may  keep  them  without  fealding,  but  then 
the  Skins  will  not  be  fo  tender,  nor  bake  fo  fine. 

7b  keep  Red  Goofeberries. 

ICK  them  when  full  ripe,  to  each  Quart  of  Goofeberries,  put 
a  Quarter  of  a  Pound  ol  'Lisbon  Sugar,  and  to  each  Quarter  of  a 
Pound  of  Sugar  put  a  Quarter  of  a  Pint  of  Water,  let  it  boil,  then 
put  in  your  Goofeberries  and  let  them  boil  foftly  two  or  three 
Minutes,  then  pour  them  into  little  Stone  Jars,  when  cold  cover 
them  up,  and  keep  them  for  Ufe  5  they  make  fine  Pies  with  little 
Trouble.  You  may  prefs  them  through  a  Cullender  5  to  a  Quart 
of  Pulp  put  Half  a  Pound  of  fine  Lisbon  Sugar,  keep  ftirring  over 
the  Fire  till  both  be  well  mixed  and  boiled,  then  pour  it  into  a 
Stone  Jar,  when  cold  cover  it  with  white  Paper,  and  it  makes 
very  pretty  Tarts  or  Puffs. 

To  keep  Walnuts  all  the  Tear . 

*~pAKE  a  large  Jar,  a 'Layer  of  Sea-fand  at  the  Bottom,  then  a 
Layer  of  Walnuts,  then  Sand,  then  the  Nuts,  and  fo  on  till 
the  Jar  is  full  5  and  be  fure  they  don’t  touch  each  other  in  any  of 
the  Layers.  When  you  would  ufe  them,  '  lay  them  in  warm  Wa¬ 
ter  for  an  Hour,  ill  if  ting  the  Water  as  it  cools ;  then  rub  them, 
dry,  and  they  will  peel  well  and  eat  fweet.  Lemons  will  keep 
thus  covered,  better  than  any  other  Way. 

Another  Way  to  keep  Lemons. 

^PAKE  the  fine  large  Fruit  that  are  quite  found  and  good,  and 
A  take  a  fine  Packthread  about  a  Quarter  of  a  Yard  long,  run  it 
thro’  the  hard  Nib  at  the  End  of  the  Lemon,  then  tie  the  String 
together,  and  hang  it  on  a  little  Hook  in  a  dry  airy  Place,  fo  do 
as  many  as  you  pleafe ;  hut  be  fure  they  don’t  touch  one  another, 
nor  any  Thing  elfe,.but  hang  as  high  as  you  can.  Thus  you  may 
keep  Pears,  &c.  only  tying  the  String  to  the  Stalk. 

To  keep  White  Bullice,  or  Pear  Plumbs,  or  Bam- 
fbns,  c fc.  for  Tarts,  or  Pies. 

^J  ATHER  them  when  full  grown,  and  juft  as  they  begin  to 


turn.  ’Pick  all  the  largeft  out,  fave  about  two  Thirds  cf  the 


Fruit,  the  other  Third  put  as  much  Water  to  as  you  think  will 
cover  the  reft.  Let  them  boil,  and  skim  them  ,  when  the  Fruit  is 

boiled 
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boiled  very  {oft,  then  ftrain  it  thro'  a  coarfe  Hair-fieve;  and  to 
&very  Quart  of  this  Liquor,  put  a  Pound  and  a  Half  of  Sugar,  boil 
it,  and  skijofot  very  well-  then  throw  in  your  Fruit,  juft  give 
them  a  fold,  take  them  off  the  Fire,  and  when  cold  put  them 
into  Bottles  with  wide  Mouths,  pour  your  Syrup  over  them,  lay  a 
Piece  of  white  Paper  over  them,  and  cover  them  with  Oil.  Be 
fure  to  take  the  Oil  well  off  when  you  ufe  them,  and  don’t  put 
them  in  larger  Bottles  than  you  think  you  fhall  make  ufe  of  at  a 
Time,  becaufe  all  thefe  Sorts  of  Fruits  fpoil  with  the  Air.  > 

To  make  Vinegar. 

nnO  every  Gallon  of  Water  put  a  Pound  of  coarfe  Lisbon  Sugar? 

let  it  boil,  and  keep  skimming  of  it  as  long  as  the  Scum 
rifes  3  then  pour  it  into  Tubs,  and  when  it  is  as  cold  as  Beer  to 
work,  toaft  a  good  Toaft,  and  rub  it  over  with  Yeaft.  Let  it  work 
twenty-four  Hours  3  then  have  ready  a  Veffel  Iron-hooped,  well 
painted,  fixed  in  a  Place  where  the  Sun  has  full  Power,  and  fix 
it  fo  as  not  to  have  any  Occafion  to  move  it.  When  you  draw  it 
off,  then  fill  your  Veffel,  lay  a  Tile  on  the  Bung  to  keep  the  Duff 
out.  Make  it  in  March ,  and  it  will  be  fit  to  ufe  in  June  or  July. 
Draw  it  off  into  little  Stone  Bottles  the  latter  End  of  June  or 
Beginning  of  July,  let  it  ftand  till  you  want  to  ufe  it,  and  it  will 
never  foul  any  more :  But  when  you  go  to  draw  it  off,  and  you 
find  it  is  not  lour  enough,  let  it  lland  a  Month  longer  before  you 
draw  it  off.  For  Pickles  to  go  Abroad,  ufe  this  Vinegar  alone  3 
but  in  England  you  will  be  obliged,  when  you  pickle,  to  put  one 
Half  cold  Spring- water  to  it,  and  then  it  will  be  full  four  with 
this  Vinegar.  You  need  not  boil,  unlefs  you  pleafe,  for  almoft 
any  Sort  of  Pickles,  it  will  keep  them  quite  good.  It  will  keep 
Walnuts  very  fine  without  boiling,  even  to  go  to  the  Indies  3  but 
then  don’t  put  Water  to  it.  For  green  Pickles,  you  may  pour  it 
folding  hot  on  two  or  three  Times.  All  other  Sorts  of  Pickles 
you  need  not  boil  it.  Mufhrooms  only  walh  them  clean,  dry  them, 
put  them  into  little  Bottles,  with  a  Nutmeg  juft  folded  in  Vine¬ 
gar,  and  diced  (whilft  it  is  hot)  very  thin,  and  a  few  Blades  of 
Mace  3  then  fill  up  the  Bottle  with  the  cold  Vinegar  and  Spring- 
water,  pour  Mutton -fat  try’d  over  it,  and  tie  a  Bladder  and  Lea¬ 
ther  over  the  Top.  Thefe  Mufhrooms  won’t  be  fo  white,  but  as 
finely  tailed,  as  if  they  were  juft  gathered  3  and  a  Spoonful  of  this 
Pickle  will  give  Sauce  a  very  fine  Flavour. 

White  Walnuts,  Suckers  and  Onions,  and  all  white  Pickles  do 
ip  the  fame  Manner,  after  they  are  ready  for  the  Pickle. 
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To  fry  Smelts, 

T  AY  your  Smelts  in  a  Marinade  of  Vinegar,  Salt,  Pepper  and 
Bay-leaves,  and  Cloves  for  a  few  Hours  3  then  dry  them  in  a 
Napkin,  drudge  them  well  with  Flour,  and  have  ready  fome  But¬ 
ter  hot  in  a  Stew-pan.  Fry  them  quick,  lay  them  in  your  Dilh, 
and  garniih  with  fry’d  Parlley. 

To  roafl  a  Pound  of  Butter, 

T  AY  it  in  Salt  and  Water  two  or  three  Hours,  then  Ipit  it,  and 
■  rub  it  all  over  with  Crumbs  of  Bread*  with  a  little  grated 
Nutmeg,  lay  it  to  the  Fire,  and' as  it  roafts,  baffce  it  with  the 
Yolks  of  two  Eggs,  and  then  with  Crumbs  of  Bread  all  the  Time 
it  is  a  roafting  3  but  have  ready  a  Pint  of  Oylters  ftewed  in  their 
own  Liquor,  and  lay  in  the  Dilh  under  the  Butter;  when  the 
Bread  has  foak’d  up  all  the  Butter,  brown  the  Outfide,  and  lay  it 
on  your  Oyfters,  Your  Fire  mull  be  very  flow. 

To  raife  a  Sail  ad  in  two  Hours  at  the  Fire. 

TAKE  frefh  Horfe- dung  hot,  lay  it  in  a  Tub  near  the  Fire, 
**■  then  fpr inkle  fome  Muftard-feeds  thick  on  it,  lay  a  thin  Layer 
of  Horfe-dung  over  it,  cover  it  clofe  and  keep  it  by  the  Fire,  and 
it  will  rife  high  enough  to  cut  in  two  Hours. 


CHAP.  XX. 

DISTIL  L  I  N  G. 

To  diftil  Walnut  Wafer. 

T  AKE  a  Peck  of  fine  green  Walnuts,  bruife  them  well  in  a 
X  .  large  Mortar,  put  them  in  a  Pan,  with  a  Handful  of  Balm 
bruifed,  put  two  Quarts  of  good  French  Brandy  to,  them,  cover 
them  clofe,  and  let  them  lye  three  Days;  the  next  Day  diftil 
them  in  a  cold  Still ;  from  this  Quantity  draw  three  Quarts,  which 
you  may  do  in  a  Day. 

How  to  ufe  this  ordinary  Still.  , 

VOU  muft  lay  the  Plate,  then  Wood-Allies  thick  at  the  Bot¬ 
tom,  then  the  Iron  Pan,  which  you  are  to  fill  with  your  Walnuts 
and  .Liquor,  then  put  on  the  Head  of  the  Still,  make  a  pretty 
brisk  Fire  till  the  Still  begins  to  drop,  then  flacken  it  fo  as  juft  to 

have  enough  to  keep  the  Still  at  work,  mind  all  the  Time  to 

' '  keep 
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keep  a  wet  Cloth  all  over  the  Head  of  the  Still  all  the  Time  it  is 
at  work,  and  always  obferve  not  to  let  the  Still  work  longer  than 
the  Liquor  is  good,  and  take  great  Care  you  don’t  burn  the  Still  5 
and  thus  you  may  diftil  what  you  pleafe.  If  you  draw  the  Still 
too  far  it  will  burn,  and  give  your  Liquor  a  bad  Tafte. 


To  make  Treacle  Water. 

HpAKE  the  Juice  of  green  Walnuts  four  Pounds,  of  Rue,  Car- 
duce,  Marygold  and  Balm,  of  each  three  Pounds,  Roots  of 
Butter-bur  Half  a  Pound,  Roots  of  Burdock  one  Pound,  Angelica 
and  Mafter-wort,  of  each  Half  a  Pound,  Leaves  of  Scordium  fix 
Handfuls,  Venice  Treacle  and  Mithridate  of  each  Half  a  Pound, 
old  Canary  Wine  two  Pounds,  White  Wine  Vinegar  fix  Pounds, 
Juice  of  Lemon  iix  Pounds,  and  diftil  this  in  a  Lembick. 


To  make  Black  Cherry  Water. 

'T'AKE  Iix  Pounds  of  Black  Cherries,  and  bru ife  them  fmall ; 

then  put  to  them  the  Tops  of  Rofemary,  Sweet-Marjoram, 
Spear-Mint,  Angelica,  Balm,  Marygold  Flowers,  of  each  a  Hand¬ 
ful,  dry’d  Violets  one  Ounce,  Anni- feeds  and  fweet  Fennel -feeds, 
of  each  Half  an  Ounce  bruifed  5  cut  the  Herbs  fmall,  mix  all  to¬ 
gether,  and  diftil  them  off  in  a  cold  Still. 


To  make  Hyftericai  Water. 

HP AKE'Betony,  Roots  of  Lovage,  Seeds  of  wild  Parfnips,  of 
each  two  Ounces,  Roots  of  lingle  Piony  four  Ounces,  of  Myfle- 
toe  of  the  Oak  three  Ounces,  Myrrh  a  Quarter  of  an  Ounce, 
Caftor  Half  an  Ounce  •  beat  all  thefe  together,  and  add  to  them 
a  Quarter  of  a  Pound  of  dried  Millepedes  5  pour  on  thefe  three 
Quarts  of  Mug-wort  Water,  and  two  Quarts  of  Brandy  5  let  them 
Hand  in  a  clofe  Veffel  eight  Days,  then  diftil  it  in  a  cold  Still 
polled  up.  You  may  draw  oft  nine  Pints  of  Water,  and  fweeten  it 
to  your  Tafte.  Mix  all  together,  and  bottle  it  up. 


To  diftil  red  £t°fe-Buds. 

YWET  your  Rofes  in  fair  Water;  four  Gallons  of  Rofes  will 
take  near  two  Gallons  of  Water,  then  ftill  them  in  a  cold 
Still;  take  the  fame  ftilled  Water,  and  put  it  unto  as  many  frelh 
Pvofes  as  it  will  wet,  then  ftill  them  again. 

Mint,  Balm,  Pariley  and  Pennyroyal  Water,  diftil  the  fame 
Way. 
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To  make  Plague 

Water. 

Roots. 

Flowers. 

Seeds. 

A  Ngelica, 

Wormwood, 

Hart’s-tongue, 

Dragon, 

Suckery, 

Vvhorehound, 

May  wort, 

Hyfop, 

Fennel, 

Mint, 

Agrimony* 

Melolet* 

Rue, 

Fennel, 

St.  John- wort* 

Card  tius, 

Cow  ilips, 

Comfery, 

Grigany, 

Poppys, 

Featherfew, 

Winter-Savoury, 

plantain, 

Red  Rofe-Leaves, 

Broad.  Thyme, 

Setfoyl, 

Wood-forrel, 

Rofemary, 

Buglofs* 

Pellitory  of  the  Wall, 

Pimpernell, 

Vocvain, 

HartVeafe, 

Sage, 

Maidenhair, 

Sentory, 

Fumetory, 

Motherwort* 

Seadrink*  a  good 

Coltsfoot, 

Cowage, 

Handful  of  each 

Scabeous, 

Golden-rod* 

of  the  above-men¬ 

Burridge, 

Grom  well, 

tioned  Things* 

Saxafreg, 

mi 

Gentian-root, 

Bittony, 

Dock-root, 

Liver  worth, 

Biitter-bur-root, 

Jarmander. 

Piony-root, 

Bay- berries, 

Juniper  -  berries,  of 

each  of  thefe  a 
Pound. 

One  Ounce  of  Nutmegs,  one  Ounc«  of  Cloves,  and  Half  an  Ounce 
of  Mace  5  pick  the  Herbs,  and  Flowers,  and  fhredghem  a  little. 
Cut  the  Roots,  bruife  the  Berries,  arid  pound  the  Spices  fine  5  take 
a  Peck  of  green  Walnuts,  and  chop  them  fmall,  mix  all  thefe  to¬ 
gether,  and  lay  them  to  Beep  in  Sack-Lees,  or  any  White  Wine- 
Lees  *  if  not,  in  good  Spirits,  but  Wine-Lees  are  belt.  Let  them 
lye  a  Week,  or  better  $  be  fare  to  lbir  them  onceaDay  with  a 
Stick,  and  keep  them  clofe  covered,  then  Hill  them  in  a  Lefhbiek 
with  a  How  Fire,  and  take  Care  your  Still,  does  not  burn;  The 
firft,  fecond,  and  third  Running  is  good,  and  fome  of  the  fourth. 
Let  them  fHnd  till  cold,  then  put  them  together. 


To  make  Surfeit  Water. 

V 

\r  OU  mud  take  Scurvy- grafs,  Brook -lime,  Wate-rcreffes,  Ro- 
man  Wormwood,  Rue,  Mint,  Balm,  Sage,  Clivers,,  of  each 
one  Handful  5  green  Merery  two  Handfuls  ;  Poppys,  if  frelh  Half 
a  Peck,  if  dry  a  Quarter  of  a  Peck  •  Cochineal  Six-pennyworth, 

•S  {  Saffron 
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Saffron  Six -pennyworth  ;  Ani- feeds,  Carraway- feeds,  Coriander"- 
feeds,  Cardamon -feeds,  of  each  an  Ounce  ;  Liquorice  two  Ounces 
fcraped,  Figs  fplit  a  Pound,  Raifins  of  the  Sun  Honed  a  Pound, 
Juniper- berries  an  Ounce  bruifed,  Nutmeg  an  Ounce  beat,  Mace 
an  Ounce  bruifed,  fweet  Fennel-feeds  an  Ounce  bruifed,  a  few 
Flowers  of  Rofemary,  Marigolds  and  Sage -flowers  •  put  all  thefe 
into  a  large  Stone  Jar,  and  put  to  them  three  Gallons  of  French 
Brandy;  cover  it  ciofe,  and  let  it  Hand  near  the  Fire  for  three 
Weeks.  Stir  it  three  Times  a  Week,  and  be  fure  to  keep  it  ciofe 
Hopped,  and  then  Brain  it  off-  bottle  your  Liquor,  and  pour  on 
the  Ingredients  a  Gallon  more  of  French  Brandy.  Let  it  Hand  a 
Week,.  Birring  it  once  a  Day,  then  diHiRit  in  a  cold  Still,  and 
this  will  make  fine  white  Surfeit  Water. 

_  You  may  make  this  Water  at  any  Time  of  the  Year,  if  you 
live  at  London ,  becaufe  the  Ingredients  are  always  to  be  Lad, 
either  green  or  dry  5  but  It  is  the  belt  made  in  Summer. 

To  make  Milfc  Water. 

PT'AKE  two  good  Handfuls  of  Wormwood,  as  much  Carduus,  as 
much  Rue,  four  Handfuls  of  Mint,  as  much  Balm,  Half  as 
much  Angelica,  cut  thefe  a  little,  put  them  in  a  cold  Still,  and 
put  to  them  three  Quarts  of  Milk.  Let  your  Fire  be  quick  till 
your  Still  drops,  and  then  llacken  your  Fire.  You  may  draw  off 
two  Quarts.  .  The  firft  Quart  will  keep  all  the  Year. 

How  to  diHil  Vinegar,  you  have  in  the  Chapter  of  Pickles. 


C  H  A  P.  XXL 

IIozv  to  Market  y  and  the  Seafons  of  the  Tear 
for  Butchers  Meaty  Poultry y  Fifoy  Herbs  y 
Roots ?  &c.  and  Fruit . 

A  Bullock, 

'TPHE  Head,  Tongue,  Palate;  the  Entrails  are  the  Sweetbreads, 
Kidneys,  Skirts  and  Tripe  5  there  is  the  Double,  the  Roll, 
sad  the  Reed  Tripe. 

The  Fore  -  Quarter, 

FirH  is  the  Haunch;  which  includes  the  Clod,  Marrowbone* 
and  the  S ticking-piece  ;  that  is  the  Neck-end.  The  next  is 
the  Leg  oi  Mutton-piece,  which  has  Part  of  the  Blade-bone  ;  then 

the 
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the  Chuck-piece,  the  Brifcuit,  the  four  Ribs,  and  Middle- rib, 

which  is  called  the  Chuck-rib. 

.  ,  ’  \ 

Ihe  Hind -garter. 

Firft  Surloin  and  Rump,  the  Thin  and  r{  hick-flank,  the  Veiny- 
piece,  then  the  Chuck-bone,  Buttock  and  Leg. 

A  Sheep. 

THE  Head  and  Pluck;  which  includes  the  Liver,  Lights, 
-**  Heart,  Sweetbreads,  and  Melt. 

Ibe  Fore  -  Quarter. 

The  Keck,  Bread:,  and  Shoulder. 

F’he  Hind  -  Qtiartcr. 

The  Leg  and  Loin.  The  two  Loins  together  is  called  a  Saddle 
of  Mutton,  which  is  a  fine  Joint  when  it  is  the  little  fat  Mutton. 

A  Calf. 

THE  Head,  and  Inwards  are  the  Pluck;  which  contains  the 
**-  Heart,  Liver,  Lights,  Nut  and  Melt,  and  what  they  call  the 
Skirts  (which  eat,  finely  broiled)  the  Throat  Sweetbread,  and  the 
Windpipe  Sweetbread,  which  is  the  fineft. 

The  Fore-Quarter  is  the  Shoulder,  Keck,  and  Bread. 

The  Hind -Quarter  is  the  Leg,  which  contains  the  Knuckle 
and  Fillet,  then  the  Loin. 

Houle  Lamb). 

THE  Head  and  Pluck,  that  is  the  Liver,  Lights,  Heart,  Nut 
and  Melt.  Then  there  is  the  Fry.  which  is  the  Sweetbreads, 
Lambdones  and  Skirts,  with  fome  of  the  Liver. 

The  Fore-Quarter  is  the  Shoulder,  Keck  and  Bread  together. 
The  Hind  Quarter  the  Leg  and  Loin.  This  is  in  high  Seafon 
at  Cbriftmas,  but  lads  all  the  Year. 

Grafs  Lamb  comes  in,  in  April  or  May,  according  to  the 
Seafon  of  the  Year,  and  holds  good  till  the  Middle  of  Augufi. 

A  Hog.  v  ' 

THE  Head  and  Inwards ;  and  that  is  the  Haflet,  which  is 
the  Liver  and  Crow,  Kidney  and  Skirts.  It  is  mixed  with  a 
great  deal  of  Sage  and  Sweet  Herbs,  Pepper,  Salt  and  . Spice, 
fo  rolled  in  the  Caul  and  roaded  ;  then  there  are  the  Chitteriams  and 
the  Guts,  which  are  cleaned  for  Saufages. 

Tfie  Fore-Quarter  Is  the  Fore-Loin  and  Spring  ;  if  a  large 
Hog,  you  may  cut  a  Sparrib  od. 

The  Hind-Quarter,  only  Leg  and  Loin. 

S  f  2,  <  A  Bacon 


I 
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A  Bacon  Hog. 

nPHIS  is  cut  different,  becaufe  of  making  Ham,  Bacon  and 
pickled  Pork.  Here  you  have  fine  Sparribs,  Chines  and 
Griskins,  and  Fat  for  FIog’sTard.  The  Liver  and  CroW  is  much 
admired  fry’d  with  Bacon  ;  the  Feet  and  Ears  of  both  are 
equally  good  foufed. 

Pork  comes  in  Seafon  at  Bartholomew -tide,  and  holds  good 
till  Lady-hDay. 

How  to.  chufe  Batchers  Meat, 

cTo  chufe  Lamb. 

N  a  Fore  -Quarter  of  Lamb,  mind  the  Neck  Vein  •  if  it  be  an 
*■  azure  Blue  it  is  new  and  good,  but  if  greeiufh  or  yellowifh,  it 
s'  near  tainting,  if  not  tainted  already.  In  the  Hinder -Quarter 
fmell  under  the  Kidney  and  try  the  Knuckle  •  if  you  meet  with 
a  faint  Scent,  and  the  Knuckle  be  limber,  it  is  dale  killed.  For 
a  Lamb’s  Head,  mind  the  Eyes  if  they  be  funk  or  wrinkled,  it 
is  dale  5  if  plump  and  lively,  it  is  new  and  fweet, 

Veal, 

If  the  bloody  Vein  in  the  Shoulder  looks  blue,  or  a  bright  red, 
it  is  new  killed  •  but  if  blackifli,  greenifli,  or  yellowifh,  |t  is 
flabby  and  dale  *  if  wrapped  in  wet  Cloths,  fmell  whether  it  be 
mu  fly  or  not.  Xhe  IuOin  drd  taints  under  the  Kidney  and  the 
Elefli,  if  dale  killed,  will  be  foft  and  jflimy. 

T. he  Bread  and  Neck  taints  drd  at  the  Upper-end,  and  you 
-will  perceive  feme  dusky,  yellpwidi,  or  greenifli  Appearance  • 
the  Sweetbread  on  the  Bread  will  be  clammy,  otherwife  its  freih 
and  good.  _  The  Leg  is  known  to  be  new  by  the  Stiffnefs  of  the 
Joint  j  if  limber,  and  the  Flefh  feems  clammy,  and  has  green  or 
yellowifh  Specks,  ’tis  dale.  The  Head  is  known  as  the  Lamb’s. 
cihe  Flefh  of  a  Bull-Calf  is  more  red  and  firm  than  that  of  9 
Cow-Calf,  and  the  Fat  more  hard  and  curdled. 

Mutton. 

.  If,.*e  MuUon  be  young,  the  Flefh  will  pinch  tender  5  if  old, 
jt  Will  wruikle  and  remain  fo  ;  if  young,  the  Fat  will  eafilv 
part  from  the  Lean  j  if  old,  it  will  ftipk  by  Strings  and  Skins : 
If  ham- Mutton,  the  Fat  feels  fpupgy,  the  Flefh  clofe  grained 
and  tough,  not  riling  again,  when  dented  by  your  Finder-  if 
Ewe -Mutton,  the  Flefh  is  paler  than  Weather-Mutton,’  a 
clofe  htiin,  and  cafily  parting.  If  there  be  a  Rot,  the  Flefh 
will  be  palifh,  and  the  Fat  a  faint  whitifh,  inclining  to  yel- 
lo.v,  and  (he  i  leJh  be  loofe  at  the  Bone.  If  yo,n  fquee&e  it 
..  '  hard. 
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hard,  feme  Drops  of  Water  will  Hand  up  like  Sweat ;  as  to 
Kewnefs  and  Stalenefs,  the  fame  is  to  be  obferved  as  by 
Lamb, 

—  Beef. 

If  it  be  right  Ox -Beef,  it  will  have  an  open  Grain ;  if 
young,  a  tender  and  oily  Smoothnefs  :  If  rough  and  fpungy,  it 
is  old,  or  inclining^  to  be  fo,  except  Keck,  Brifcuit,  and ' fuch 
Parts  as  are  very  fibrous,  which  in  young  Meat  will  be  more 
rough  than  in  other  Parts.  A  Carnation  "pleafant  Colour  be¬ 
tokens  good  {pending  Meat,  the  Sewet  a  curious  white,  y$b 
lowifh  is  not  fo  good. 

Cow-Beef  is  lefs  bound  and  clofer  grained  than  the  Ox 
the  Fat  whiter,  but  the  Lean  fomewhat  paler  $  if  young,  the* 
Dent  you  make  with  your  Finger  will  rife  again  in  a  little  Time. 

Bull -Beef  is  of  a  clofer  Grain,  a  deep  dusky  red,  touo-h  in 
pinching,  the  Fat  skinny,  hard,  and  has  a  rammifh  ^ranlc 
Smell }  and  for  .Kewnefs  or  Stalenefs,  this  Flefh  bought  fre/h 
has  but  few  Signs,  the  more  material  is  its  Clamminefs”  and  the 
reft  your  Smell  will  inform  you.  If  it  be  trailed,  thefe  Places 
will  look  more  dusky  or  blackifh  than  the  reft. 


(Pork. 


If  it  be  young,  the  Lean  will  break  in  pinching  between 
your  Fingers,  and  if  you  nip  the  Skin  with  your  Kails,  it  will 
rnakc.  a  Dent  j  ado  if  the  Fat  be  foft  and  pulpy,  m  a  Alanner 
like  Lard  :  It  the  Lean  be  tough,  and  the  Fat  flabby  and  fpungv 
feeling  rough,  it  is  old  •  efpecially  if  the  Rhind  be  ftubborn,  and 
you  cannot  nip  it  with  your  Kails. 

If  of  a  Boar,  though  young,  or  of  a  Flog,  gelded  at  full 
Growth,  the  Flefli  will  be  hard,  tough,  reddiJfb,  and  rammilli 
of  Smell  $  the  Fat  skinny  and  hard  5  the  Skin  very  thick  and 
tough,  and  pinched  up  it  will  immediately  falj  again. 

As  for  old  and  new  killed,  try  the  Legs,  Hands  and  Springs, 
by  putting  your  Fingers  under  the  Bone  that  comes  out$  for  if 
it  be  tainted,  you  will  there  find  it  by  fmelling  your  Finger  ; 
befides,  thp  Skin  will  be  fweaty  and  clammy  when  ftale,  but 
cool  and  fmopth  when  new. 

_  If  you  find  little  Kernels  in  the  Fat  of  Pork,  like  Hail -Biot ; 
i  f  many,  at  is  me  ally,  and  dangerous  to  be  eaten. 


Howto  chtife  Brawn,  Venifon,  Wcftphalia  Hams,  &*c. 

HRAWiN  is  known  to  be  old  or  young,  by  the  extraordinary 
or  modei ate  fhickncfs  of  the  Rhind*  the  thick  is  old,  the 
moderate  is  young.  It  the  Rhind  and  Fat  be  ve|*y  tender  it  is  not 
Boar-Brawn,  but  Bai row  or  Sow, 
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Venifon . 

Try  the  Haunches  or  Shoulders  under  the  Bones  that  comes  out, 
with  your  Finger  or  Knife,  and  as  the  Scent  is  fweet  or  rank,  it  is 
new  or  hale  •  and  the  like  of  the  Sides  in  the  moll  flefhy  Parts  : 
If  tainted,  they  will  look  greenifh  in  fome  Places,  or  more  than 
ordinary  black.  Look  on  the  Hoofs,  and  if  the  Clifts  are  very 
wide  and  tough,  it  is  old  5  if  clofe  and  fmooth,  it  is  young. 

cl’he  Serf  on  for  Venifon. 

The  Buck- Venifon,  begins  in  May,  and  is  in  high  Seafon  till 
All- Hallow s-D  ay ,  the  Poe  is  in  Seafon  from  Michaelmas  to  the 
End  of  December ,  or  fometimes  to  the  End  of  January. 

Weftphalia  Hams  and  Englifh  "Bacon . 

Put  a  Knife  under  the  Bone  that  flicks  out  of  the  Ham,  and  if 
it  comes  out  in  a  Manner  clean,  and  has  a  curious  Flavour,  it  is 
fweet  and  good  ^  if  much  fmeered  and  dulled,  it  is  tainted  or  rufty. 

Englifi  Gammons  are  tried  the  fame  Way  -  and  for  other  Parts 
try  the  Fat,  if  it  be  white,  oily  in  feeling,  and  does  not  break  or 
crumble,  and  the  Flelh  flicks  well  to  the  Bone  and  bears  a.  good 
Colour,  it  is  good  $  but  if  the  contrary,  and  the  Lean  has  fome 
little  Streaks  of  Fellow,  it  is  rufty,  or  will  foon  be  fo. 

Butter ,  Cheefe  and  Eggs. 

When  you  buy  Butter,  truft  not  to  that  which  will  be  given  you 
to  tafte,  but  try  in  the  Middle,  and  if  your  Smell  and  Tafte  be 
good,  you  cannot  be  deceived. 

Cheefe  is  to  be  chofen  by  its  moift  and  fmooth  Coat  *  if  old 
Cheefe  be  rough  coated,  rugged,  or  dry  at  Top,  beware  of  little 
Worms  or  Mites.  If  it  be  over  full  of  Holes,  moift  or  fpungy,  it 
is  fubjecl  to  Maggots.  If  any  foft  or  perifhed  Place- appear  on 
the  Outflde,  try  how  deep  it  goes,  for  the  greater  Part  may  be 
hid  within. 

Eggs,  bold  the  great  End  to  your  Tongue  y  if  it  feels  warm,  be 
fure  it  is  new  ;  if  cold,  it  is  bad,  and  fo  in  Proportion  to  the  Heat 
and  Cold,  fo  is  the  Goodnefs  of  the  Egg.  Another  Way  to  know 
a  good  Egg  is,  to  put  the  Egg  into  a  Pan  of  cold  Water,  the  freflier 
the  Egg  the  fooner  it  will  fall  to  the  Bottom ;  if  rotten,  it  will 
fwim  at  the  Top.  This  is  alfo  a  lure  Way  not  to  be  deceived. 
As  to  the  keeping  of  them,  pitch  them  all  with  the  fmall  End 
downwards  in  fine  Wood -Allies,  turning  them  once  a  Week 
End-ways,  and  they  will  keep  fome  Months. 

i Poultry . 

January.  Hen-Turkeys,  Capons,  Pullets  with  Eggs,  Fowls, 
Chickens,  Flares,  all  Sorts,  of  Wild  Fowl,  'Fame  Rabbits  and 
Tame  Pigeons. 


February. 
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February.  Turkeys  and  Pullets  with  Eggk,  Capons,  Fowls, 
Email  Chickens,  Hares,  all  Sorts  of  Wild  Fowl  (which  in  this 
Month  begin  to  decline)  Tame  and  Wild  Pigeons,  Tame  Rah* 
bus,  Green  Geefe,  young  Ducklings,  and  Turkey  Poults. 

March.  This  Month  the  fame  as  the  preceding  Month  ♦  and 
in  this  Month  Wild  Fowl  goes  quite  out. 

April.  Pullets,  Spring  Fowls,  Chickens,  Pigeons,  young  Wild 
Rabbits,  Leverets,  young  Geefe,  Ducklings,  and  Turkey  Poults. 

May .  The  fame. 

jiine.  The  fame. 

July.  ■  The  fame  5  with  young  Partridges,  Pheafants,  and 
W  ild  Ducks,  called  Flappers  or  Moulters. 

Augufi.  The  fame. 

September October ,  November ,  and  December.  In  thefe  Months 
all  Sorts  of  Fowls,  both  Wild  and  Tame,  are  in  Seafon  3  and  in 
the  three  laid,  is  the  full  Seafon  for  all  Manner  of  Wild  Fowl. 

How  to  chufe  Poultry. 

l*o  knew  whether  a  Capon  is  a  true  one ,  young  or  old ,  new 

or  [tale. 

TF  he  be  young  his  Spurs  are  fhort,  and  his  Legs  fmooth  -  if  a 
,  true  Capon,  a  fat  Vein  on  the  Side  of  his  Bread,  the  Comb 
pale,  and  a  thick  Belly  and  Rump  :  If  new,  he  will  have  a  clofe 
hard  Vent  3  if  Bale,  a  loofe  open  Vent. 

A  Cock  or  Hen  Turkey,  Turkey  Poults. 

If  the  Cock  be  young,  his  Legs  will  be  black  and  fmooth,  and 
his  Spurs  fhort  3  if  dale,  his  Eyes  will  he  funk  in  his  Head,  and 
the  Feet  dry  3  if  new,  the  Eyes  lively  and  Feet  limber,  Obferve 
the  like  by  the  Hen,  and  moreover  if  die  he  with  Egg,  fhe  wilt 
have  a  foft  open  Vent  3  if  not,  a  hard  clofe  Vent.  Turkey 
Poults  are  known  the  fame  Way,  and  their  Age  cannot  deceive 
you. 

A  Cock,  Hen, 

^  If  young  his  Spurs  are  fhort  and  dubbed,  but  take  particular 
Notice  they  are  not  pared  or  feraped  :  If  old,  he  will  have  an 
open  Vent  3  but  if  new,  a  clofe  hard  Vent  :  And  fo  of  a  Hen  for 
Newnefs  or  Stalenefs  3  if  old,  her  Legs  and  Comb  are  rough  3  i£ 
young,  fmooth. 

A  Fame  Geefe ,  Wild  Goofe ,  Fran  Goofe. 

li  the  Bill  be  yellowifh,  arid  fhe  has  but  few  Hairs,  fhe  is 
young,,  but  if  full  of  Hairs,  and  the  Bill  and  Foot  red,  die  is 
old  3  if  new,  limber  footed  3  if  dale,  dry  footed  3  and  fo  of  a 
Wild  Goofe,  and  Bran  Goofe, 

Wild 
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Wild  and  ‘fame  Ducks. 

The  Duck,  when  fat,  is  hard  and  thick  on  the  Belly,  but  if 
not,  thin  and  lean ;  if  new,  limber  footed  ;  if  hale,  dry  footed; 
A  true  Wild  Duck  has  a  reddilh  Foot,  fmaller  than  the  Tame 
one* 

Good-wets,  Marie,  Knots ,  Ruffs,  Gull,  Dotterels,  and 

Wheat  Ears. 

If  thefe  be  old,  their  Legs  will  be  rough  •  if  young,  fmooth  ; 
if  fat,  a  fat  Kump  ;  if  new,  limber  footed  ;  if  hale,  dry 
ooted. 

Pheafant,  Cock  and  Hen . 

The  Cock,  when  young,  has  dubbed  Spurs;  when  old,  /harp 
fmall  Spurs  ;  if  new,  a  Taft  Vent,  and  if  hale,  an  open  flabby 
one.  The  Hen,  if  young,  has  fmooth  Legs,  and  her  Flefh  of  a 
curious  Grain  ;  if  with  Egg,  hie  will  have  a  foft  open  Vent,  and 
if  not,  a  clofe  one.  For  Newnefs  or  Stalenefs,  as  the  Cock. 

Heath  and  \ Pheafant  Poults. 

If  new,  they  will  be  ftiff  and  white  in  the  Vent,  and  the 
Feet  limber  ;  if  fat,  they  will  have  a  hard  Vent  ;  if  hale,  dry 
footed  and  limber,  and  if  touched  they  will  peel. 

Heath  Cock  and  Hen . 

if  young,  they  have  fmooth  Legs  and  Bills ;  and  if  old*  rough; 
jpor  the  reft  are  known  as  the  foregoing. : 

\ Partridge ,  Cock  or  Hen. 

'  The  Bill  white  and  the  Legs  bluifh*  fhew  Age ;  for  if  young, 
the  Bill  is  black  and  Legs  yellowifli ;  if  new,  a  faft  Vent;  if 
Hale,  a  green  and  open  one.  If  their  Crops  be  full,  and  they  have* 
fed  on  green  Wheat,  they  may  taint  there  ;  and  for  this  fmell 
in  their  Mouth. 

Woodcock  and  Snipe. 

The  Woodcock,  if  fat,  is  thick  and  hard  ;  if  new,  limber  foot¬ 
ed  ;  when  ftale,  dry  footed  ;  or  if  their  Nofes  are  fnotty,  and  their 
Throats  muddy  and.  moorilh,  they  are  nought.  A  Snipe,  if  fat, 
has  a  fat  Vent  in  the  Side  under  the  W  ing,  and  in  the  Vent  feds 
thick  •  for  the  reft  like  the  Woodcock. 

Doves  and  ‘Pigeons. 

To  know  the  Turtle  Dove,  look  for  a  bluifSi  Ring  round  his 
Keck,  and  the  reft  moftly  white  :  The  Stock  Dove  is  bigger  ;  and 
the  Ring  Dove  is  lefs  than  the  Stock  Dove.  The  Dove-houfe 
Pigeons,  when  old,  are  red  legged  ;  if  new  and  fat,  they  will 
feel  full  and  fat  in  the  Vent,  and  are  limber  footed  ;  but  if  ftale* 
a  flabby  and  green  Vent. 

And  thus  of  green  or  grey  Plover*  Felfare,  Blackbird*  T  hrufli* 
Larks, 

Of 
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Of  Hare ,  Leveret,  and  Rabbit. 

Hare  will  be  whitilh  and  ftiif,  if  new  and  clean  killed  ;  if 
dale,  the  Flefh  blackifh  in  mod  Parts,  and  the  Body  limber  5 
it  the  Cleft  in  her  Lips  fpread  very  much,  and  her  Claws  wide 
and  ragged,  file  is  old,  and  the  contrary  young :  If  the  Hare  be 
young,  the  Ears  will  tare  like  a  Piece  of  brown  Paper  5  if  old, 
dry  and  tuff.  To  know  a  true  Leveret,  feel  on  the  Fore-Leg  near 
the  Foot,  and  if  there  be  a  fmall  Bone  or  Knob  it  is  right,  if 
not,  it  is  a  Hare :  For  the  reft  obferve  as  in  a  Hare.  A  Rabbit, 
it  ftale,  will  be  limber  and  iiimy  $  if  new,  white  and  ftiff ;  if 
old,  her  Claws  are  very  long  and  rough,  the  Wool  mottled  with 
grey  Hairs  $  if  young,  the  Claws  and  Wool  fmooth. 

Candlemas  Quarter* 

FISH  in  Seafon. 

T  OBSTERS,  Crabs,  Crawfifh,  River  Cfawfifh,  .Guard* 
'*~~J  fifh,  Mackerel,  Breams,  Barbel,  Roach,  Shad  or  Alloc, 
Lamprey  or  Lamper-Eels,  Dace,  Bleak,  Prawnes,  and  Horfe* 
Mackerel. 

The  Eels  that  are  taken  in  Running  Water,  are  better  tharj 
Pond  Eels  §  of  thofe  the  ftlver  Ones  are  moft  efteemed. 

Midfummer  Quarter* 

HP  U  R  B  U  T  S  and  Trouts,  Soais,  Grigs,  Shaffiins  and 
Glout,  Tenes,  Salmon,  Dolphin,  Flying -fifh,  Sheep  Plead, 
Toliis,  both  Land  and  Sea,  Sturgeon,  Seale,  Chubb,  Lobfters 
and  Crabs. 

Sturgeon  is  a  Fifh  commonly  found  in  the  Northern  Seas  5  but 
now  and  then  we  find  them  in  our  great  Rivers,  the  Thame 
the  Severn ,  and  the  Tyne.  This  Fifh  is  of  a  very  large  Size, 
and  wifi  fome times  meafure  eighteen  Feet  in  Length.  They  are 
much  efteemed  when  frefh,  cut  in  Pieces,  and  roafted  or  baked, 
or  pickled  for  cold  Treats.  The  Cavier  is  efteem’d  a  Dainty, 
which  is  the  Spawn  of  this  Fifh.  The  latter  End  of  this  Quar¬ 
ter  comes  Smelts. 


Michaelmas  Quarter* 

/^OD  and  Haddock,  Coal  fifh,  White  and  Pouting  Hake,  Lyngf, 
^  Tuske  and  Mullet,  Red  and  Grey,  Weaver,  Gurnet,  Rocket, 
Herrings,  Sprats,  Soais  and  Flounders,  Plaife,  Dabs  and  Smeare- 
Dabs,  Eels,  Chare,  Scare,  Thornback  and  Homlyn,  Kinfon, 
Oyfters  and  Scolloos,  Salmon,  Sea  Perea  and  Carp,  Pike, 
Leach,  and  Sea  Tench. 

T  t  *  Scstte, 
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Scate  Maides  are  black,  and  Tliornback  Maides  white.  Gray 
Bafs  comes  with  the  Mullet. 

In  this  Quarter  are  fine  Smelts,  and  hold  till  after  Chrifinids. 
There  are  two  Sorts  of  Mullets,  the  Sea  Mullet  and  River  Mullet, 
both  equally  good. 

Chrifimas  Quarter* 

*FjOREY,  Brile,  Gudgeons,  Gollin,  Smelts,  Crouch,  Perch, 
Anchovy  and  Loach,  Scollop  and  Wilks,  Periwinkles,  Cockles* 
MufTels,  Geare,  Bearbet  and  Hollebet. 

How  to  chafe  Fifh. 

To  cbitfe  Salmon,  Tike,  'Trout,  Carp,  Tench ,  Gr ailing,  "Barbel , 
Chub ,  Ruff,  Eel,  Whiting ,  Smelt ,  Shad ,  Sec. 

A  LL  thefe  are  known  to  be  new  or  Rale  by  the  Colour  of  their 
Gills,  their  Eafinefs  or  Hardnefs  to  open,  the  hanging  or  keep¬ 
ing  up  their  Fins,  the  Handing  out  or  linking  of  their  Eyes, 
and  by  fmelling  their  Gills. 

Turbutt. 

He  is  chofen  by  his  Thicknefs  and  Plumpnefs,  and  if  his  Belly 
be  of  a  Cream  Colour,  he  mult  fpend  well  •  but  if  thin,  and  his 
Belly  of  a  bluilh.  White,  he  will  eat  very  loofe. 

Cod  and  Codling .: 

Chufe  him  by  his  Thicknefs  towards  his.  Head,  and  the  White- 
nefs  of  his  Fleih  when  it  is  cut  :  And  fo  of  a  Codling. 


lung. 

For  dried  Ling,  chufe  that  which  is  thickeft  in  the  Poll,  and 
the  Fleih  of  the  brighteft  Yellow. 

Scate  and  Thorn  back. 

Thefe  are  chofen  by  their  Thicknefs,  and  the  She  Scale  is  the 
fweetelt,  efpecially  if  large. 

Soals. 

Thefe  are  chofen  by  their  Thicknefs  and  StiBnefs ;  when  their 
Bellies  are  of  a  Cream  Colour,  they  fpend  the  firmer. 

Sturgeon. 

If  it  cuts  without  crumbling,  and  the  Veins  and  Griddles  give  a 
true  Blue  where  they  appear,  and  the  Flefli  a  perfect  W  hite,  then 
conclude  it  to  be  good. 

FreJJj  Herrings  and  Mackerel . 

If  their  Gills  are  of  a  lively  fhining  Rednefs,  their  Eye*  Hand 
full,  and  the  Fifh  is  fliff,  then  they  are  new  •  but  if  dusky  and 
%kd,  or  finking  and  wrinkled,  and. Tails  limber,,  they  are  Hale., 

JLoMers 
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lobfters. 

Chufe  them  by  their  Weight,  the  heavieft  are  beft,  if  no  Water 
be  in  them  :  if  new,  the  'Tail  will  be  full  fmart,  like  a  Spring  if 
full,  the  Middle  of  the  Tail  will  be  lull  of  hard,  redd ifh- shined 
Meat.  Cock  Lobller  is  known  by  the  narrow  back  Part  of  the 
Tail,  and  the  two  uppcrmoft  Fins  within  his  Tail  are  fait"  and 
hard  y  but  the  Hen  is  foft,  and  the  back  of  her  Tall  broader. 

Prawnsy  Shrimps ,  and  Crab  dp. 

The  two  hr  ft,  if  ftale,  will  be  limber,  and  caft  a  Kind  of  flimy 
Smell,  their  Colour  fading,  and  they  llimy:  The  latter _will 
be  limber  in  their  Claws  and  Joints,  their  red  Colour  turn  blackiih 
and  dusky,  and  will  have  an  ill  Smell  under  their  Throats,  other- 
wife  all  of  them  are  good. 

Plaife  and  Flounders. 

If  they  are  ftiff,  and  their  Eyes  be  not  funk  or  look  dull,  they 
are  new,  the  contrary  when  ftale.  The  bell:  Sort  of  Plaife  look 
bluilh  on  the  Belly. 

Pickled  Salmon. 

If  the  Flefti  feels  oily,  and  the  Scales  are  ft  iff  and  Brining,  and 
it  comes  in  Flakes,  and  parts  without  crumbling,  then  it  is  new 
and  good,  and  not  otherwjfe. 

Pickled  and  Red  Herrings. 

For  the  ftrft,  open  the  Back  to  the  Bone,  and  if  the  FlelK  be 
white,  Beaky  and  oily,  and  the  Bone  white,  or  a  bright  red,  they 
are  good.  II  Red  Herrings  carry  a  good  Glofs,  part  well  fropa  the 
Bone,  and  fmell  well,  then  conclude  them  to  be  good. 

January  Fruits  which  are  yet  lafting ,  are 
OME  Grapes,  the  Kentiih,  Rufiet,  Golden,  French,  Kirton 
and  Dutch  Pippins,  John  Apples,  Winter  Queenings,  the 
Marigold  and  Harvey  Apples,  Pom  -  water,  Golden  -  dorfet, 
Renneting,  Love’s  Pearmain,  and  the  Winter  Pearmain  •  Winter 
Purgomat,  Winter  Boucretein,  Winter  Mask,  Winter  Norwich, 
and  Great  Surrin  Pears.  All  Garden  Things  much  the  fame  as 
in  ‘December . 

February  Fruits  which  are  yet  lading . 

HP  HE  fame  as  in  January ,  except  the  Golden  Pippin  and 
Pom -watery  alfo  the  Pomery,  and  the  Winter  Pepper - 
ning  and  Dagpbent  Pear. 

March  Fruits  which  are  yet  lafting, 

MPHE  Golden  Ducket- daufet,  Pipping  Rennetings,  Loveh 
Pearmain  anl  John  Apples.  The  latter  Bouctetien,  an  i 
Double*  bloBom  Pear. 

T  t  z 
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April  Fruits  which  are  yet  lafiing* 

YOU  have  now  in  the  Kitchen  Garden  and  Orchard,  Autumn 
Carrots,  Winter  Spinach,  Sprouts  of  Cabbage  and  Cauli- 
flowers,  Turnip -tops,  Afparagus,  young  Raddifhes,  Dutch 
Brown  Lettuce  and  Creffes,  Burnet,  young  Onions,  Scullions, 
Leeks,  and  early  Kidney  Beans.  On  hot  Beds,  Purflain,  Cucum¬ 
bers  and  Mui brooms.  Some  Cherries,  Green  Apricots  and 
Goofeberries  for  Tarts. 

Pippins,  Deuxans,  WeAbury  Apple,  Ruflfeting,  Gilliflower, 
the  latter  Boucretien,  Oak  Pear,  k. 

May,  the  Produff  of  the  Kitchen  and  Fruit 

Garden  this  Month . 

ASparagus,  Cauliflowers,  Imperial,  Silefla,  Royal  and  Cabbage 
d*-  Lettuces,  Burnet,  Purflain,  Cucumbers,  Naflurtian  Flowers, 
Peafe  and  Beans,  fown  in  OBober ,  Artichokes,  Scarlet  Straw¬ 
berries,  and  Kidney  Beans.  Upon  the  hot  Beds,  May  Cherries, 
May  Dukes.  On  Walls,  Green  Apricots,  and  Goofeberries. 

Pippins,  Deuxans,  or  John  Apple,  WeAbury  Apples,  Ruflet- 
ting,  Gilliflower  Apples,  the  Codling, 

The  Great  Karvile,  Winter  Boucretien,  Black  Worcefter  Pear, 
Surrein,  and  Double -bloflom  Pear.  Now  the  proper  Time  to 
diftil  Herbs,  which  are  in  their  greateA  Perfection. 

June,  the  Produff  of  the  Kitchen  and  Fruit 

Garden  this  Month . 

A  Sparagus,  Garden  Beans  and  Peafe,  Kidney  Beans,  Cauliflowers, 
Artichokes,  Satterfea  and  Dutch  Cabbage,  Melons  on  the  frit 
Ridges,  young  Onions,  Carrots  and  Parfnips  fown  in  February, , 
Purflain,  Burrage,  Burnet,  the  Flowers  of  Nafturtian,  the  Dutch 
Brown,  the  Imperial,  the  Royal,  the  Silefla  and  Cofs  Lettuces, 
fome  blanched  Endive  and  Cucumbers,  and  all  Sorts  of  Pot-herbs. 

Green  Goofeberries,  Strawberries,  fome  Rafpberries,  Currants 
white  and  black,  Duke  Cherries,  Red  Hearts,  the  Flemilh  and 
Carnation  Cherries,  Codlings,  Jannatings,  and  the  Mafculine  Apr-i- 
cot.  And  in  the  forcing  Frames  all  the  forward  Kind  of  Grapes. 

July 5  the  Produff  of  the  Kitchen  and  Fruit  Garden . 

13  Oncival  and  winged  Peafe,  Garden  and  Kidney  Beans,  Cauli- 
^  flowers,  Cabbages,  Artichokes,  and  their  Email  Suckers,  all 
Sorts  of  Kitchen  and  aromatick  Herbs.  Sallads,  as  Cabbage  Let¬ 
tuce,  Purflain,  Burnet,  young  Onions,  Cucumbers,  blanched  En- 

t  .  dive. 


made  Plain  and  Ea-Jy. 

dive,  Carrots,  Turnips,  Beets,  Naftuman  Flowers,  Musk-melons, 
Wood  Strawberries,  Currants,  Goofeberri  es,  Rafpberries,  red  and 
white  Jannatings,  the  Margaret  Apple,  the  Primat  Ruflet,  Sum¬ 
mer  Green  Chiflel  and  Pearl  Pears,  the  Carnation  Morelia,  Great 
Bearer,  Morocco,  Erigat  and  Begarreaux  Cherries,  The  Nutmeg, 
Ifabella,  Per  ban,  Newington,  Violet,  Mufcal  and  Rambouillet 
Peaches.  Nectarines  the  Primodial,  Myrobalan,  Red,  Blue,  Am¬ 
ber,  Damask  Pear,  Apricot  and  Cinnamon  Plumbs ;  alfo  the  King’s 
and  Lady  Elizabeth's  Plumbs,  Some  Figs  anti  Grapes.  Wal¬ 
nuts  in  high  Seafon  to  pickle,  and  Rock  Sampier.  The  Fruit  yet 
lading  of  the  laft  Year  is,  theDeuxans  and  the  Winter  Rufleting, 

Atiguft,  the  ProditB  of  the  Kitchen  and  Fruit  Garden, 

I^Ahbages,  and  their  Sprouts,  Cauliflowers,  Artichokes,  Cab- 
^  bage  Lettuce,  Beets,  Carrots,  Potatoes,  Turnips,  fome  Beans, 
Peafe,  Kidney -Beans,  and  all  Sorts  of  Kitchen  Herbs,  Raddilhes, 
Horfe-raddi'lh,  Cucumbers,  Crefles,  fome  Tarragon,  Onions,  Gar- 
lick,  Rocumboles,  Melons,  and  Cucumbers  for  pickling. 

Goofeberries,  Rafpberries,  Currants,  Grapes,  Figs,  Mulberries 
and  Filberts,  Apples,  the  Windfor  Sovereign,  Orange  Burgamot 
Sliper,  Red  Catherine,  King  Catherine,  Penny  Pruflan,  Summer 
Poppenning,  Sugar  and  Louding  Pears.  Crown  Bourdeaux,  Lavur, 
Difput,  Savoy  and  Wallacotta  Peaches,  the  Muroy,  Tawny,  Red 
Roman,  little  Green  Clufler  and  Yellow  NeCtarines. 

Imperial  Blue,  Dates,  Yellow  late  Pear,  Black  Pear,  White 
Nutmeg  late  Pear,  Great  Antony  or  Turkey  and  Jane  Plumbs. 
Clufler  Grapes,  Mufcadine  and  Cornelian  Grapes. 

September,  the  Produffi  of  the  Kitchen  and  Fruit 

Garden . 

/C*  Arden  and  fome  Kidney  Beans,  Roncival  Peas,  Artichokes, 
Raddilhes,  Cauliflowers,  Cabbage  Lettuce,  Crefles,  Cher- 
vile,  Onions,  Tarragon,  Burnet,  Cellery,  Endive,  Mulhrooms, 
Carrots,  Turnips,  Skirrets,  Beets,  Scorzonera,  Horfe-raddifh, 
Garlick,  Shalots,  Rocumbole,  Cabbage  and  their  Sprouts,  with 
Savoys,  which  are  better,  when  more  fweetened  with  the  Froft. 

Peaches,  Grapes,  Figs,  Pears,  Plumbs,  Walnuts,  Filberts, 
Almonds,  Quinces,  Melons  and  Cucumbers. 

October,  the  ProduB  of  the  Kitchen  and  Fruit 

Garden. 

COME  Cauliflowers,  Artichokes,  Peafe,  Beans,  Cucumbers 
and  Melons  5  aifo  July  fown  Kidney  Beans,  Turnips,  Carrots, 
Parfnips,  Potatoes,  Skirrets,  Scorzonera,  Beets,  Onions,  Garlick, 
Shalots,  Rocumbole,  Churdones,  Crefles,  Cherviie,  Mu  hard, 

RaddilUj 
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Raddifh,  Rape,  Spinach,  Lettuce  fmall  and  cabbaged,  Burnet, 
Tarragon,  blanched  Cellery  and  Endive,  late  Peaches  and  Plumbs, 
Grapes  and  Figs.  Mulberries,  Filberts  and  Walnuts.  The  Bul- 
lace,  Pines  and  Arbuters  $  and  great  Variety  of  Apples  and  Pears. 

November,  the  Product  of  the  Kitchen  and  Fruit 

Garden . 

/^AulifloWers  in  the  Greenhoufe  and  fome  Artichokes,  Carrots, 
^  Parfnips,  Turnips,  Beets,  Skirrets,  Scorzonera,  Horfe- raddifh, 
Potatoes,  Onions,  Garlick,  Shalots,  Rocumbole,  Cellery,  Parfiey, 
Sorrel,  Thyme,  Savoury,  Sweet  Marjoram  dry  and  Clary.  Cab¬ 
bages  and  their  Sprouts,  Savoy  Cabbage,  Spinach,  late  Cucum¬ 
bers.  Hot  Herbs  on  the  hot  Bed,  Burnet,  Cabbage,  Lettuce, 
Endive  blanched  ;  feveral  Sorts  of  Apples  and  Pears. 

Some  Ruliaces,  Medlars,  Arbutas,  Walnuts,  Hazel  Nuts,  and 
Cheihuts. 


December,  the  Produtd  of  the  Kitchen  and  Fruit 

Garden. 

AT  ANY  Sorts  of  Cabbages  and  Savoys,  Spinach,  and  feme  Cau- 
liflowersin  the  Confervatory,  and  Artichokes  in  Sand.  Roots 
we  have  as  in  the  lait  Month.  Small  Herbs  on  the  hot  Beds  for 
Sallads,  alfo  Mint,  Tarragon,  and  Cabbage  Lettuce  preferved 
tinder  Glaffes  5  Chervile,  Cellery,  and  Endive  blanched.  Sage, 
Thyme,  Savory,  Beet-leaves,  Tops  of  young  Beets,  Parfiey,  Sorrel, 
Spinach,  Leeks  and  Sweet -Marjoram,  Marigold  Flowers  and  Mint 
dried.  Afparagus  on  the  hot  Bed,  and  Cucumbers  on  the  Plants 
fown  in  July  and  Augufi,  and  Plenty  of  Pears  and  Apples. 


CHAP  XXII. 

A  certain  Cure  for  the  Bite  of  a  Mad  Dog. 

T  ET  the  Patient  be  blooded  at  the  Arm  nine  or  ten  Ounces. 

Take  of  the  Herb,  called  in  Latin,  Lichen  Cinerus  Ter- 
reftris  ;  in  Englijh ,  Afh-coloured  Ground  Liverwort,  cleaned, 
dried  and  powdered,  Half  an  Ounce. 

Of  Black  Pepper  powdered,  two  Drachms.  Mix  thefe  well  to¬ 
gether,  and  divide  the  Powder  into  four  Dofes  ^  one  ol  which  muff 
be  taken  every  Morning  failing,  for  four  Mornings  iucceffively  in 
Half  a  Pint  of  Cow’s  Milk  warm;  After  thefe  four  Dofes  are 
taken,  the  Patient  mull  go  into  the  cold  Bath  or  a  cold  Spring, 
or  River  every  Morning  failing  for-  a  Month.  He  rrult  he  dipt  all 
over,  but  not  ilay  in  (with  has  Plead  above  Water)  longer  than 
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HaiF  a  Minute,  if  the  Water  be  very  cold.  After  this  he  mull  go 
in  three  Times  a  Week  for  a  Fortnight  longer. 

AT.  i 9.  X  he  Licken  is  a  very  common  Herb,  and  grows  generally 
in  fandy  and  barren  Soils  all  over  England.  The  right  Time  to 
gather  it,  is  in  the  Months  of  October  and  'November, 

'  ,  r.  _  ,  „  Dr.  Meal 

Jnother  for  the  Bite  of  a  Mad  Dog. 

T?OR  the  Bite  of  a  Mad  Dog,  for  either  Man  or  Beall  :  Take  fix 
x  Ounces  of  Rue  clean  picked  and  bruifed,  four  Ounces  of  Gar- 
lick  peeled  and  bruifed,  four  Ounces  of  Venice  Treacle,  and  four 
Ounces  of  filed  Pewter,  or  fcraped  Tin.  Boil  thefe  in  two  Quarts 
of  the  beft  Ale,  in  a  Pan  covered  clofe  over  a  gentle  Fire,  for  the 
Space  of  an  Hour,  then  Itrain  the  Ingredients  from  the>  Liquor. 
Give  -eight  or  nine  Spoonfuls  of  it  warm  to  a  Man,  or  a  Woman, 
three  Mornings  falling.  Eight  or  nine  Spoonfuls  is  fufficient  for 
the  llrongell  3  a  Idler  Quantity  to  thofe  younger,,  or  of  a  weaker 
Conflitution,  as  you  may  judge  of  their  Strength.  Ten  or  twelve 
Spoonfuls  for  a  Horfe,  or  a  Bullock  3  .  three,  four,  or  five  to  a 
Sheep,  Hog,  or  Dog.  This  mull  be  given  within  nine  Days  after 
the  Bite  3  it  feldom  fails  m  IMan  or  Beall.  If  you  can  conveniently 
bind  fome  of  the  Ingredients  on  the  Wound,  it  will  be  fo  much 
the  better. 


Receipt  againjt  the  Plague. 

*  I  'AKE  of  Rue,  Sage,  Mint,  Rofemary,  Wormwood  and  La- 
\  end Ci ,  a  Handful  of  each  3  mfufe  them  together  m  a  Gallon 
of  White  Wine  Vinegar,  put  the  Whole  into  a  Stone-pot  clofely 
coveted  up,  upon  warm  Wood  Allies  for  four  Days  :  After  which. 

(or  lira  in  through  fine  Flannel)  the  Liquid,  and  put  it 
into  Bottles  well  corked  3  and  into  every  Quart  Bottle,  put  a 
Quaiter  of  an  Ounce  of  Camphire,  With  this  Preparation  walk 
your  Mouth,  and  rub  your  Loins  and  your  Temples  every  Day  * 
fnuft  a  little  up  your  Noftrils  wben  you  go  into  the  Air,  and  carry 
about  you  a  Bit  of  Spunge  dipped  in  the  fame,  in  order  to  fmcll  to 
upon  all  Occafions,  especially  when  you  are  near  any  Place  or  Per- 
fon  that  is  infected.  They  write,  that  four  Malefactors  (who  had 
robbed  the  mfelled  Houles,  and  murdered  the  People  during  the 
Comic  Plague)  owned,  when  they  came  to  the  Gallows, 

that  they  had  preferved  themfelves  from  the  Contagion,  by  uling 
tlie  above  Medicine  only  3  and  that  they  went  the  whole  Time 
from  Houfe  to  Houfe,  without  any  Fear  of  the  Dillemper. 

Hjw  to  keep  clear  from  Busies. 

1  l  ,  0ut  y°ur  Room  all  Silver  and  Gold  Lace,  then 

fet  tne  Chairs  about  the  Room,  Ihut  up  your  Windows  and 
Doors,  tack  a  Blanket  over  each  Wndow-  and  before  the  Chim- 
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ney,  and  over  the  Doors  of  the  Room,  fet  open  all  Clofets  and 
Cupboard  Doors,  all  your  Draws  and  Boxes,  hang  the  reft  of 
your  Bedding  on  the  Chair-backs,  lay  the  Feather-bed  on  a  Ta¬ 
ble,  then  fet  a  large  broad  earthen  Pan  in  the  Middle  of  the 
Room,  and  in  that  fet  a  Chafting-difti  that  Hands  on  Feet,  full  of 
Charcoal  well  lighted.  If  your  Room  is  very  bad,  a  Pound  of 
rolled  Brimftone ;  if  only  a  few,  Half  a  Pound.  Lay  it  on  the 
Charcoal,  and  get  out  of  the  Room  as  quick  as  poftible  you  can, 
or  it  will  take  away  your  Breath.  Shut  your  Door  clofe,  with 
the  Blanket  over  it,  and  be  lure  to  fet  it  fo  as  nothing  can  catch 
Fire.  If  you  have  any  India  Pepper,  throw  in  with  the  Brim-* 
Hone.  You  muft  take  Care  to  have  the  Door  open  whilft  you  lay 
in  the  Brimftone,  that  you  may  get  out  as  foon  as  poftible.  Don't 
open  the  Door  under  lix  Hours,  and  then  you  muft  be  very  careful 
how  you  go  in  to  open  the  Windows  $  therefore  let  the  Doors 
Hand  open  an  Hour  before  you  open  the  Windows.  Then  bruih 
and  fweep  your  Room  very  clean,  wafh  it  well  with  boiling  Lee^ 
or  boiling  Water,  with  a  little  unllacked  Lime  in  it,  get  a  Pint  of 
Spirits  of  Wine,  a  Pint  of  Spirit  of  Turpentine,  and  an  Ounce  of 
Camphrre  ;  lhake  all  well  together,  and  with  a  Bunch  of  Fea¬ 
thers  wafh.  your  Bedftead  very  well,  and  fprinkle  the  reft  over 
the  Feather-bed,  and  about  the  Wainfcot  and  Room. 

If  you  find  great  Swarms  about  the  Room,  and  fome  not  dead, 
do  this  over  again,  and  you  will  be  quite  clear.  Every  Spring 
and  Fall,  walk  your  Bedftead  with  Half  a  Pint,  and  you  will  never 
have  a  Bugg  3  but  if  you  find  any  come  in  with  new  Goods,  or 
Box,  only  wafh  your  Bedftead,  and  fprinkle  all  over  your 

Bedding  and  Bed,  and  you  will  be  clear  9  but  be  fure  to  do  it  as 
foon  as  you  find  one.  If  your  Room  is  very  bad,  it  will  be  well 
to  paint  the  Room  after  the  Brimftone  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

An  effectual  Way  to  clear  the  Bedfiead  of  Buggs, 

TAKE  Quickfilver  and  mix  it  well  in  a  Mortar  with  the  White 
of  an  Egg  till  the  Quickfilver  is  all  well  mixt,  and  there  is 
no  Blubbers  $  then  beat  up  fome  White  of  an  Egg  very  fine,  and 
mix  with  the  Quickfilver  till  it  is  like  a  fine  Ointment,  then  with 
a  Feather  anoint  the  Bedftead  all  over  in  every  Creek  and  Corner, 
and  about  the  Lacing  and  Binding,  where  you  think  there  is  any* 
Do  this  two  or  three  Times,  and  it  is  a  certain  Cure,  and  will  not 
fpoil  any  Thing. 

Direftions  to  the  Houfe-MaicL 


A  LWAYS  when  you  fweep  a  Room,  throw  a  little  wet  Sand 
all  over  it,  and  that  will  gather  up  all  the  Flew  and  Du  ft-, 
prevents  it  from  rifing,  cleans  the  Boards,  an^  f  the  Bedding, 
Pi&Iures,  and  all  other  Furniture  from  DtT 
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To  'drefs  a  Turtle,  the  Weft- India  Way. 

HP  AKE  the  Turtle  out  of  the  Water  the  Night  before  you  intend 
to  drefs  it,  and  lay  it  on  its  Back  in  the  Morning*  cut  its 
Ihroat  or  the  Head  off,  and  let  it  bleed  well  •  then  cut  off  the 
Bins,  feald,  leak  and  trim  them  with  the  Head,  then  raife  the 
Cailepy  (which  is  the  Belly  or  Under-ihell)  clean  off,  leaving  to  it 
as  much  Meat  as  you  conveniently  can  $  then  take  from  the  Back- 
f Hell  all  the  Meat  and  Intrails,  except  the  Monfieur,  which  is  the 
Fat  and  looks  green,  that  mult  be  baked  to  and  with  the  Shell  * 
walk  all  clean  with  Salt  and  Water,  and  ctit  it  in  Pieces  of  a 
moderate  Size,  taking  from  it  the  Bones,  and  put  them  with  the 
Fins  and  Head  in  a  Soop-pot,  with  a  Gallon  of  Water,  fome  Sait, 
and  two  Blades  of  Mace.  When  it  boils,  feum  it  clean,  then  pat 
in  a  Bunch  of  Thyme,  Parfiey,  Savoury  and  young  Onions,  and 
your  Veal  Part,  except  about  one  Pound  and  a  Plalf,  which  mint 
be  made  Force-Meat  of,  as  for  Scotch  (lollops,  adding  a  little 
Cay  an  Pepper  $  when  the  Veal  has  boiled  in  the  Soop  about  an 
Hour,  take  it  out  and  cut  it  in  Pieces,  and  put  to  the  other  Part. 
The  Guts  (which  is  reckoned  the  beft  PartJ  mult  be  fplit  open, 
ferapt  and  made  clean,  and  cut  in  Pieces  about  two  Inches  long* 
The  Paunch  or  Maw  muh  be  fealded  and  skinned,  and  cut  as 
the  other  Parts,  the  Size  you  think  proper  $  then  put  them  with 
the  Guts  and  other  Parts,  except  the  Liver,  with  Half  a  Pound  of 
good  frefh  Butter,  a  few  Shalots,  a  Bunch  of  Thyme,  Parfiey^ 
and  a  little  Savoury,  feaforfd  with  Salt,  White  Pepper,  Mace, 
three  or  four  Cloves,  beaten,  a  little  Cay  an  Pepper,  and  take  Care 
not  to  put  too  much  5  then  let  it  hew  about  Half  an  Hoar  over  a 
good  Charcoal  Fire,  and  put  in  a  Pint  and  a  Half  of  Madeira 
Wine  and  as  much  of  the  Broth  as  will  cover  it,  and  let  it  hew 
till  tender.  It  will  take  four  or  five  Hours  doing.  When  almoh 
enough,  feum  it,  and  thicken  it  with  Flour,  mixt  with  feme  Veal 
Broth,  about  the  Thicknefs  of  a  Fricafey.  Let  your  Force-Meat 
.Balls  be  fry  hi  about  the  Size  of  a  Walnut,  and  be  hew’d  about 
Half  an  Hour  with  the  reh  *  if  any  Eggs,  let  them  be  boiled  and 
cleaned  as  you  do  Knots  of  Pullets  Eggs  *  and  if  none,  get  twelve 
or  fourteen  Yolks  of  hard  Eggs,  then  put  the  Stew  (which  is 
called  the  Call,  pafh)  into  the  Back  ~  hit  11,  with  the  Eggs  all 
over,  and  put  it  in  the  Oven  to  brown,  or  do  it  with  a  Salamander, 
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The  Cattepy  muft  be  flafht  in  feveral  Places,  and  moderately  ' 
feafon’d,  with  Pieces  of  Butter,  mixt  with  chopp’d  Thyme, 
Par  (ley  and  young  Onions,  with  Salt,  White  Pepper  arid  Mace 
beaten,  and  a  little  Cay  an  Pepper  3  put  a  Piece  in  each  Slaili,  and 
then  fome  over,  and  a  Dud  of  Flour  3  then  b&ke  it  in  a  Tin  or 
Iron  Dripping-pan,  in  a  brisk  Oven. 

The  Lack-jt  ell  (  which  is  called  the  Callepafh)  mult  be  fea- 
foned  as  the  Callepy,  and  baked  in  a  Dripping-pan,  fet  upright, 
with  four  Brickbats  or  any  Thing  elfe.  An  Hour  and  a  Half 
will  hake  it,  which  mud  be  done  before  the  Stew  is  put  in. 

The  Fins,  when  boiled  very  tender,  to  be  taken  out  of  the 
Soop,  and  put  in  a  Stew-pan,  with  fome  good  Veal  Gravy,  not 
high  coloured,  a  little  Madeira  Wme,  feafoned  and  thickened  as 
the  Callepafh,  and  ierved  in  a  Difh  by  itfelf. 

The  Lights,  Hearts  and  Liver  may  be  done  the  fame  Way, 
only  a  little  higher  feafoned  3  or  the  Lights  and  Hearts  may  be 
flewed  with  the  Callepafh,  and  taken  out  before  you  put  it  in 
the ’Shell,  with  a  little  of  the  Sauce,  adding  a  little  more  Seafon- 
ing,  and  ciifh  it  by  itfelf. 

The  Veal  Part  may  be  made  Friandos,  or  Scotch  Gallops  oh 
The  Liver  fhould  never  be  dewed  with  the  Callepafh,  but  al¬ 
ways  dreft  by  itfelf,  after  any  Manner  you  like  3  except  you  fe~ 
parate  the  Lights  and  Hearts  from  the  Callepafh,  and  then  al¬ 
ways  ferve  them  together  in  one  Difh.  Take  Care  to  drain  the 
Soop,  and  ferve  it  in  a  Turreen,  or  clean  China  Bowl. 

hD'jhes.  _ 

A  Callepy, 

Lights,  £sL. - Soop— Fins, 

Callepafh. 

N.  *R.  In  the  Weft- hull es  they  generally  foufe  the  Fins,  and  eat 
them  cold  3  omit  the  Liver,  and  only  fend  to  Table  the  Callepy* 
Callepafh  and  Soop.  This  is  for  a  Turtle,  about  Sixty  Pounds 
Weight. 

Tv  wale  Ice  Cream. 

*TPAKE  two  Pewter  Bafons,  one  larger  than  the  others  the  in¬ 
ward  one  mud  have  a  clofe  Cover,  into  which  you  are  to 
-put  your  Cream,  and  mix  it  with  Rafpbernes  or  whatever  you 
idee  bed,  to  give  it  a  Flavour  and  a  Colour.  Sweeten  it  to  your 
Palate  5  then  cover  it  clofe,  and  fet  it  into  the  larger  Bafon. 
Fill  it  with  Ice,  and  a  Handful  of  Salt  3  let  it  dand  in  this  Ice 
three  Quarters  of  an  Hour,  then  v  cover  it,  and  dir  the  Cream 
well  together  3  cover  it  clofe  again,  and ’let  it  dand  Half  an 
'Hour  longer,  after  that  turn  it  into  your  Plate.  Thefe  Things 
are  made  at  the  Pewterers. 

A  Turkey, 
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A  Turkey,  &c.  in  Jelly \ 

01  L  a  Turkey  or  Fowl  as  white  as  you  can,  let  it  Hand  till 
cold,  and  have  ready  a  Jelly  made  thus  :  Take  a  Fowl,  skin 
.  take  off  all  the  Fat,  don’t  cut  it  to  Pieces,  nor  break  the 
Bones  •  take  four  Pounds  of  a  Leg-  of  Veal,  without  any  Fat  or 
Skin,  put  it  into  a  well  tinned  Sauce -pan,  put  to  it  full  three 
Quarts  of  Water,  fet  it  on  a  very  clear  Fire  till  it  begins  to  fim- 
mer  •  be  Jure  to  skim  it  well,  but  take  great  Care  it  don’t  boil. 
When  it  is  well  skim’d,  fet  it  fo  as  it  will  but  juft  feem  to  iim- 
mer,  put  to  it  two  large  Blades  of  Mace,  Half  an  Nutmeg,  and 
twenty  Corns  of  White  Pepper,  a  little  Bit  of  Lemon-peel  as  big 
as  a  Six-pence.  "This  will  take  Bx  or  feven  Flours  doing.  When 
you  think  it  is  a  ffcifF  Jelly,  which  you  will  know  by  taking  a 
little  put  to  cool,  be  fure  to  skim  off  all  the  Fat,  if  any,  and  be 
fure  not  to  Birthe  Meat  in  the  Sauce-pan.  A  Quarter  of  an 
Hour  before  it  is  done,  throw  in  a  large  Tea  Spoonful  of  Salt, 
fqueeze  in  the  Juice  of  Half  a  fine  Seville  Orange  or  Lemon  \ 
when  you  think  it  is  _  enough,  Brain  it  off  through  a  clean 
Sieve,  but  don’t  pour  it  off  quite  to  the  Bottom,  for  fear  of 
Settlings.  Lay  the  Turkey  or  Fowl  in  the  Dilli  you  intend  to 
fend  it  to  Table  in,  then  pour  this  Liquor  over  it,  let  it  Band  till 
quite  cold,  and  fend  it  to  Table.  A  few  ABertion  Flowers  Buck 
here  and  there  looks  pretty, _  if  you  can  get  them  3  but  Lemon, 
and  all  thofe  Things  are  intirely  Fancy.  This  is  a  very  pretty 
Hi  ill  for  a  cold  Collation,  or  a  Supper. 

All  Sorts  of  Birds  or  Fowls  may  be  done  this  Way, 

To  male  Citron. 

QUARTER  your  Melon  and  take  out  all  the  Infide,  then  put  it 
» into  the  Syrup  as  much  as  will  cover  the  Coat  5  let  it  boil  in 
the  Syrup  till  the  Coat  is  as  tender  as  the  inward  Part,  then  put 
them  in  the  Pot  with  as  much  Syrup  as  will  cover  them.  Let  them 
Band  for  two  or  three  Days,  that  the  Syrup  may  penetrate  thro5 
them,  and  boil  your  Syrup  to  a  candy  Height,  with  as  much  Moun¬ 
tain  Wine  as  will  wet  your  Syrup,  clarify  it  and  then  boil  it  to  a 
candy  Height ;  then  dip  in  the  Quarters,  and  lay  them  on  a  Sieve 
to  dry,  and  fet  them  before  a  Bow  Fire,  or  put  them  in  a  flow 
Oven  til]  dry.  Obferve  that  your  Melon  is  but  Half  ripe,  and 
when  are  dry  put  then  in  Deal  Boxes  in  Paper. 

^iries  or  Green  Gages. 

eaves  Ji  White  Wine  Vinegar  boiling,  then 
.  nip  •  taLe  them  out  and  boil  them  to  a  candy 
Cherrie  s,  and  hang  them  to  dry  with  the  Cher¬ 
ries 


334  APPENDIX, 

ries  downwards.  Dry  them  before  the  Fire,  or  in  the  Sun.  Theft 
take  the  Plumbs,  alter  boiling  in  the  thin  Syrup,  peel  oft  the 
Skin  and  candy  them,  and  fo  hang  them  up  to  dry. 

To  take  Ifonmolds  out  of  Lirlnen. 

J- 

TAKE  Sorrel,  bruife  it  well  in  a  Mortar,  fqueeze  it  through 
a  Cloth,  bottle  it  and  keep  it  for  Ufe.  Take  a  little  of  the 
above  Juice,  in  a  Silver  or  Tin  Sauce-pan,  boil  it  over  a  Lamp, 
as  it  boils  dip  in  the  Ironmold,  don’t  rub  it,  but  only  fqueeze  it. 
As  foon  as  the  Ironmold  is  out,  throw  it  into  cold  Water/ 

fo  make  India  Pickle. 

MTO  a  Gallon  of  Vinegar,  one  Pound  of  Garlick,  and  three  Quar¬ 
ters  of  a  Pound  of  Long  Pepper,  a  Pint  oi  Muftard  Seed,  one 
Pound  of  Ginger,'  and  two  Ounces  of  Tnrmenck  3  the  Garlick  muft 
be  laid  in  Salt  three  Days,  then  wip’d  clean  and  dry’d  in  the  Sun  3 
the  Long  Pepper  broke,  and  the  Muftard  Seed  bruifed  :  Mix  all  to- 
gether  in  the  Vinegar,  then  take  two  large  hard  Cabbages,  and  two 
Cauliflowers,  cut  them  in  Quarters,  and  fait  them  well  •  let  them 
lie  three  Days,  and  then  dry  them  well  in  the  Sim. 

2V  A*.  The  Ginger  mull  lie  twenty-four  Hours  in  Salt  and 
Water,  then  cut  faiall  and  laid  in  Salt  three  Days. 

fo  male  Englilh  Catchup. 

'TAKE  the  largeft  Flaps  of  Mu  111  rooms,  wipe  them  dr?,  but  don’t 
peel  them,  ’brake  them  to  Pieces,  and  fait  them  very  well  3  let 
them  Hand  fo  in  an  earthen  Pan  for  nine  Days,  ftirring/hem  once 
or  twice  a  Day,  then  put  them  into  a  Jugg  ciofe  flopp’d  let  into 
Water  over  a  Fire  for  three  Hours  y  then  drain  it  thro’  a  Sieve,  and 
to  e\er}  Quait  01  toe  juice,  put  a  Pint  of  ftrong  dale  mummy  Beer, 
mot  bitter,  a  Quarter  of  a  Pound  of  Anchovies,  a  Quarter  of  an 
Ounce  of.  Mace,  the  fame  of  Cloves,  Half  an  Ounce  of  Temper,  a 
Kace  of  Ginger,  Half  a  Pound  of  Shalots  :  Then  bob  them  all  to- 
gm.ner  over  a  flow  Fire  till  Half  the  Liquor  is  wafted,  keeping  the 
Pot  ciofe  covered  3  then  ftrain  .it  thro’  a  Flannel  Ba-'x.  If  the° An¬ 
chovies  don’t  make  it  fait  enough,  add  a  little  Salt/ 

fo  prevent  the  Infetiion 

A/f  AKE  an  Iffue  in  the  Dewlaj 
and  rub  all  the  Vents  both  b« 
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